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amino: relative importance of food con- 
sumption in free lysine and methionine 
losses during elevated temp processing, 
1074 
ascorbic: -anthocyanin-flavanol model sys- 
tem: color degradation, 1218 
ascorbic: antioxidant activity of tocopherols 
and, 970 
ascorbic: effects on bovine muscle pigments 
in presence of radiant energy, 7 
ascorbic: effect on iron valence in model 
systems and in foods, 606 
ascorbic: -phenylalanine model systems: 
formation of volatile compounds during 
heat treatment, 790 
ascorbic: quantitative detm of in potatoes 
and potato products by HPLC, 312 
ascorbic: retention in fresh raw, microwave 
and conventionally cooked spinach, 640 


ascorbic: retention in retort pouched green 
beans, 642 
ascorbic: retention in solar dried vegetables, 
1288 
bile: interactions with hemicelluloses from 
rice, 1159 
chlorogenic and other phenolic compounds 
in 14 sweet potato cultivars, 738 
fatty: changes in of fresh water prawn 
stored under frozen conditions, 353 
fatty: composition in bamboo shoots, 751 
fatty: relationship of survival of K. fragilis 
at -19°C to cellular composition, 964 
isoascorbic: stability of red beet pigments 
with, 1616 
keto, alpha: detm of in banana pulp by 
HPLC, 156 
lactic: associative growth of bacteria in 
cabbage juice, 962 
lactic bacteria: chem changes in tomato 
juice caused by, 1543 
lactic: natural fermentation of corn meal, 
900 
lactic: rapid removal from wastewater by a 
flocculent yeast, 1498 
nucleic: content of bone marrow, muscle 
and MD beef, 1114 
organic: HPLC detm of in dairy products, 
53 
phytic: degradation of in oncom, 523 
phytic: dephosphorylation of in rice bran, 
1021 
sorbic: flavor and antibotulinal evaluation 
in bacon, 1796 
sorbic: HPLC analysis of sorbic acid in 
citrus fruit, 1629 
uric: colorimetric analysis for detm insect 
infestation in food, 1439 
acinetobacter 
inhibition of by Nat phosphates and NaCl, 
579 
actin 
detm as a means of calculating the meat 
content of meat products, 1111 
adhesion 
breading: effect of freezing broiler drum- 
sticks, 1953 
coating to poultry skin: effects of various 
protein and gum sources in the coating 
composition, 1010 
functional properties of Great Northern 
bean proteins, 1910 
additives 
residual amounts of in table wine, 681 
aflatoxin 
B,: blood alpha-fetoprotein changes in rats 
fed, 1923 
destruction in hydrogen peroxide treated 
groundnut protein meal, 1260 
effect of caffeine on production on cocoa 
beans, 655 
factors affecting antifungal activity of onion 
extractives against -producing fungi, 741 
increased production by A. _ parasiticus 
under cycling temp conditions, 1147 
meat from pigs fed contaminated diet: 
effect of cooking/processing on, 1306 


1988—Volume 46 (1981)—JOURNAL OF FOOD SCIENCE 


production on dehydrated taro and A. para- 
siticus growth, 1167 

regulation of biosynthesis: characterization 
of glucose as arm apparent inducer of, 
143; induction cf produced by various 
carbohydrates, 633 

stimulated production in media supple- 
mented with taro, 1274 

agidi 


Nigerian fermentation of corn for, 903 
aging 
postmortem of beef: reducing with electrical 
stimulation, 1777 
albedo 
carbohydrate fiber from orange, 650 
albumen 
egg mixture quality attributes affected by 
cooking method, 984 
egg, protein foams: ultrastructure examina- 
tion, 1237 
egg proteins interactions in an angel food 
cake system, 1231 
albumin 
serum: identification in protein complexes 
resistant to dissociation by SDS, 979 
alfalfa 
optimization of cell disruption for leaf 
protein conc (Pro-Xan) production, 383 
protein conc: pilot plant production of, 
1514 
proteins: isolation and partial characteriza- 
tion of major component-Fraction I, 
1843 
aluminum 
phosphide in fumigants: detm, 1632 
amylase 
activity in banana fruit: properties and 
changes in acitivity with ripening, 1400 
amylose 
calorimetric detm of in starches based on 
formation and melting of the complex 
with lysolecithin, 765 
amaranth 
compositional study, 1175 
milling characteristics, 1181 
morphological study, 1170 
Amaranthus cruentus 
morphological studies on, 1170 
androgens 
5-alpha-androst-16-en-3-one levels: influence 
of castration and DES implantation on, 
1144 
animal assay 
analysis of dietary fiber in feces of rats fed 
fiber supplemented diets, 559 
blood alpha-fetoprotein changes in rats fed 
aflatoxin B, and various levels of cab- 
bage, 1923 
cassava flour fortification with soy flour, 
1025 
fate of ingested ISN-jabelled nitrate and 
nitrite in the rat, 745 
influence of legume starches on protein 
utilization and availability of lysine 
and methionine to albino rats, 817 
influence of milk and thermophilus milk 


on plasma cholesterol levels and hepatic 
cholesterogenesis in rats, 1339 
safety of low gossypol cotteonseed kernels, 
593 
animal science 
amino acid composition of broiler meat pro- 
duced in 4 locations in U.S., 1122 
biochemical changes in sarcoplasmic de- 
pleted, intact beef muscle inoculated 
with P. fragi, 1776 
comparison of effects of added orthophos- 
phate on Ca uptake and release by 
bovine and rabbit muscle sarcoplasmic 
reticulum, 1327 
effect of electrical stimulation on muscle 
characteristics of beef cattle fed a high 
energy diet for varying lengths of time, 
1284 
functional and chemical characteristics of 
bovine plasma proteins isolated as a 
metaphosphate complex, 1782 
influence of breed type, sex, feeding systems, 
and muscle bundle size on bovine fiber 
type characteristics, 1760 
influence of castration and DES implanta- 
tion of boars on carcass characteristics, 
sensory panel evaluation and 5-alpha- 
Androst-16-en-3-one levels, 1144 
interaction between anti-mortem stress, 
sampling time, and pH found in certain 
pork muscle characteristics, 1315 
intramuscular lipids and triglyceride struc- 
tures in range and beedlot steers, 1333 
palatability of meat from mule deer, 1805 
proximate analysis of cooked chuck and 
round roasts from 2 beef breed-types on 
2 feeding regimes, 1282 
sensory properties of rib and round beef 
roasts from 2 breed-types on 2 feeding 
regimes, 991 
yield and comparison of nutritive and 
energy values: pigs’ feet, pigs’ tails, 1320 
anthocyanins 
-ascorbic acid-flavanol model system: color 
degr. lation in, 1218 
selected: photochemical degradation, 1934 
antibiotics 
an ultra-sensitive microbiological method 
for the semi-quantitative detection of 
low level sulfonamides, 158 
effect of nisin on the outgrowth of C. botu- 
linum spores, 117 
monascidin A: production and isolation of 
from Monascus purpureus and its rela- 
tionship to pigment production, 589 
temp, pH and spore load effects on the abil- 
ity of nisin to prevent the outgrowth of 
C. botulinum spores, 121 
antioxidants 
activity of methanolic extracts of various 
oilseed protein ingredients, 75 
activity of tocopherols and ascorbic acid, 
970 
antisera 
rabbit: use to heat-stable antigens of equine, 
porcine, ovian and avian adrenals for 
species identification in cooked beef 
sausages, 1810 
apple 
cashew (Anacardium occidentale L.): caro- 
tenoid composition and vitamin A value 
of fresh and pasteruized juice, 147 
chemical and physical treatment effects on 
solid-liquid extraction of, 729 
drying of purees, 939 
thermophysical properties of in relation to 
freezing, 724 
tissues: water vapor-air effective diffusivity 
in, 1960 
apricots 
canned: bimodal heat stability curves of 
fungal pectoiytic enzymes and their im- 
plication for softening of, 498 
characterizing additional volatile flavor 
components, 1898 
arabinogalactan 
characteristics, from Great Northern bean, 


aroma 
evaluation of the contribution of flavor 
volatiles to beef by SRM, 26 
See also sensory evaluation 
Aspergillus niger 
rapid purification of 6-galactosidase from a 
commercial preparation, 684 
Aspergillus parasiticus 
factors affecting antifungal activity of onion 
extractives against, 741 
growth and aflatoxin production on dehy- 
drated taro, 1167 
increased aflatoxin production by under cy- 
cling temp conditions, 1147 
inhibition of by thymol, 976 
NRRL 2999: effect of caffeine on aflatoxin 
production by on cocoa beans, 655 
regulation of aflatoxin biosynthesis: char- 
acterization of glucose as an apparent 
inducer of aflatoxin production, 143; in- 
duction of aflatoxin production by 
various carbohydrates, 633 
astringency 
of sinapine and its components, 1241 
autoclaving 
inactivation of protease inhibitors in a soy- 
bean line lacking the Kunitz trypsin 
inhibitor, 1354 
autolysis 
of lamb liver: effect of gamma-irradiation 
on lipid constituents of, 43 
solubility of muscle proteins as a result of, 
1139 
auxin 
foliar application: effect on potato quality, 
1870 
aw (water activity) 
See water activity 
awards 
IFT’s 1982 achievement: call for nomina- 
tions, 1980, 1982 


Bacillus cereus 
discrimination by PGLC, 1427 
Bacillus coagulans 
characterization of a heat-resistant strain of 
isolated from cream style corn, 135 
Bacillus licheniformis 
thermal resistance of spores from pH ele- 
vating strains, 1710 
bacon 
influence of tumbling on pickle incorpora- 
tion, yield and quality, 1566 
model system studies on N-nitrosamine 
formation in cured meats: the effect of 
slice thickness, 691 
nitrosamine precursors in the adipose tissue 
of pork bellies, 1136 
precooked, IM range: growth and Entero- 
toxin A production by S. aureus, 1687 
sensory, physical and cooking characteristics 
of, processed with varying levels of Nat 
nitrite and K" sorbate, 321 
sorbic-acid containing: flavor and antibotu- 
linal evaluation, 1796 
bacteria 
lactic acid: chemical changes in tomato 
juices caused by, 1543 
proteolytic: effect of in the natural fermen- 
tation of corn to increase its nutritive 
value, 100 
psychrotrophic: rapid detection in relation 
to retail beef quality; 1669 
See also microbiology 
baked goods 
biscuits: role of flavonoids in the produc- 
tion of color in prepared with wheat and 
cottonseed flours, 266 
degradation of phytic acid in oncom, 523 
egg albumen proteins interactions in an 
angel food cake, 1231 
fortification of bread with L-lysine HCl: 
losses due to baking process, 662 
functional characteristics of sprout-damaged 
soft white wheat flours, 1018 
influence of tomato seed addition on the 


quality of wheat flour bread, 1029 
RSM for analysis of protein interactions in 
angel food cakes, 1226 
baking 
fortification of bread with L-lysine HCI: 
losses due to, 662 
high-ratio white layer cakes with microwave 
energy, 1507 
microwave and conventional methods: 
effects on potato quality, 1874 
sweet potato quality after, 283 
bamboo shoots 
lipid content and fatty acid composition, 
751 
banana 
characterization of starch and fiber, 1885 
dwarf (Musa cavendishii L.): isolation, puri- 
fication and physicochemical characteri- 
zation of PPO from, 150; substrate 
specificity and inhibition of PPO, 1404 
properties and changes in amylase activity 
with ripening, 1400 
pulp: detm of alpha-keto acids in by HPLC, 
156 
starch: molecular structure, 1894 
batter 
influence of viscosity on breading of 
chicken drumsticks, 1950 
meat: changes in physical properties of dur- 
ing heating, 850 
bean(s) 
black gram (Phaseolus mungo L.): inter- 
actions between phytate, protein and 
minerals in whey fractions of, 564 
black: hard-to-cook phenomenon in; effects 
of acclerated storage on water absorp- 
tion and cooking time, 799; influence of 
presoaking on cooking kinetics, 1721 
black (Phaseolus vulgaris): influence of 
soaking and cooking on softening and 
eating quality, 1716 
broad (Vicia faba) carbohydrates: structural 
studies of starches, 88; inhibition of 
lipoxygenase, 597; properties of lipoxy- 
genase, 622 
California small white (Phaseolus vulgaris 
L.): solubilization of proteins, 952 
Great Northern (Phaseolus vulgaris L.): fer- 
mentation of and rice blends, 1374; 
functional properties of proteins: emul- 
sion, foaming, viscosity and gelation 
properties, 71; functional properties: 
sorption, buffer, UV, dielectric and ad- 
hesion, 1910; isolation and characteriza- 
tion of major protein, 1368; isolation, 
partial characterization and modification 
of starch, 617; solubilization and electro- 
phoretic characterization of proteins, 82; 
starch: solubility, swelling, interaction 
with free fatty acids and alkaline water 
retention capacity of blends with wheat 
flour, 1914; studies on trypsin and chy- 
motrypsin inhibitory activities, hemag- 
glutinating activity, and sugars in, 626 
green: ascorbic acid retention in retort 
pouched, 642; canned: firming by ad- 
dition of lactose, 1618; pitting in, effect 
of growing season, base steel compo- 
sition, tinplate thickness, can vacuum 
and storage conditions, 428; comparison 
of Na’ and Na’/K’ salt mixtures in pro- 
cessed, 302 
hard-to-cock phenomenon: structural 
changes during storage and imbibtion, 
1379 
(Phaseolus vulgaris classes): isolation and 
partial characterization of an arabino- 
galactan, 1276; vitamin and mineral 
content of raw and cooked, i701 
red (Phaseolus radiatrus var. Aurea): starch 
and noodle quality, 78 
white (Phaseoius vulgaris L.): chemical com- 
position of and functional characteristics 
of its air-classified protein and starch 
fractions, 1079 
winged (Psophocarpus  tetragonolobus): 
carbohydrate composition of, 601; pro- 
teins and antinutritional factors, 1389 
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1276 


bean sprouts 

effect of acidified processing and storage on 

carotenoids and Vitamin C in, 1464 
beef 

acceptance and identification in extruded 
turkey steaks, 1624 

analysis of cooked chuck and round roasts 
from, 1282 

ascorbic acid effects on muscle pigments in 
the presence of radiant energy, 7 

bacterial quality of hot-boned primal cuts 
from electrically stimulated carcasses, 
471 

blends: stability of, 1944 

bone marrow and MD meat: 
content, 1785 

CAF activity, Catt conc, and the 30000 
Dalton component of tough and tender 
longissimus muscle, 308 

chemical modification and functional prop- 
erties of acylated heart myofibrillar 
proteins, 1095 

comparison with rabbit for functional pro- 
perties and frankfurter processing, 1693 

cooked by microwave and conventional heat: 
SEM, proteolytic enzyme activity and 
acceptability, 1309 

cooked ground patties: design and evalua- 
tion of modified shear head for the W-B 
shear to evaluate tenderness, 1948 

cooking and chemical properties of raw and 
precooked flaked and ground patties 
cooked from the frozen state, 856 

effect of a di-thermal storage regime on 
quality and nutritional changes and 
energy consumption of, 829 

effect of certain electrical stimulation 
parameters on quality and palatability 
of, 13 

effect of cooking temp and time on the 
shear properties of meat, 1082 

effects of electrical stimulation and delayed 
chilling of carcasses on carcass and meat 
characteristics, 340 

effects of electrical stimulation, boning 
temp, formulation and rate of freezing 
on sensory, cooking, chemical and 
physical properties of ground patties, 
1103 

effects of electrical stimulation, boning time 
and cooking method on roasts, 987 

effect of electrical stimulation on muscle 
characteristics of cattle fed a high 
energy diet, 1284 

effects of frozen storage on the ultra- 
structure of muscle, 1091 

effect of muscle type and mixing time on 
sectioned and formed steaks, 1665 

effect of postmortem time and temp on the 
release of lysosomal enzymes and their 
possible effect on components of muscle, 
1132 

effect of processing on Zn levels in, 1707 

effects of wheat gluten, soy isolate and 
flavorings on properties of restructured 
steaks, 1004 

effect on textured soy flour level on accept- 
ance of, 1630 

evaluation of prerigor freeze-dried in manu- 
facture of dry fermented sausage, 1280 

evaluation of the contribution of flavor 
volatiles to the aroma of by SRM, 26 

eviscerated: recovery of C. fetus on, 1291 

ferrimyoglobin: re-evaluation of products 
of gamma irradiation, 1814 

fiber type characteristics: influence of 
breed type, sex, feeding systems and 
muscle bundle size, 1760 

fractionated edible tallow as a deep-fat 
frying medium for French fries, 452 

ground: bacteriological flora of during 
storage, 1088 

ground: effect of electrical stimulation and 
postmortem boning time on sensory and 
cooking properties of, 292 

ground: electrical stimulation and hot bon- 
ing: color stability of, 464, cooking 
losses, sensory properties, and microbial 


cholesterol 


counts of, 457 

ground: incidence of yeasts in and their 
ratios to bacteria, 648 

ground: microbial quality of hot processed 
frozen patties processed after various 
holding times, 488 

ground patties: effect of salt and tripoly- 
phosphate on acceptability of flaked and 
formed, 34 

ground petties: effect of soy and storage 
on quality characteristics of, 1662 

ground patties: glandless cottonseed, pea- 
nut and soy protein ingredients in: ef- 
fect on rancidity and other quality fac- 
tors, 58 

influence of freezing and thawing on the 
release of cytochrome oxidase from, 491 

influence of postmortem aging period on 
the FI of longissimus muscle, 644 

influence of postmortem changes in muscle 
on the WHC of, postmortem storage of 
muscle at 20°C, 1; postmortem storage 
at various temp between 0 and 30°C, 23 

liver puree: kinetics of vitamin A degrada- 
tion in on heat processing, 32 

microwave and conventionally cooked: 
flavor intensity related to creatine and 
creatinine, 1801 

nucleic acid content of bone marrow, 
muscle and MD beef, 1114 

partial purification and characterization of a 
neutral protease fromskeletal muscle, 702 

patties: qualitative alteration of phos- 
pholipids in cooked after vacuum and 
non-packaged, frozen storage, 19 

plasma protein isolated as a metaphosphate 
complex: functional and chemical char- 
acteristics, 1782 

processing, microbial and sensory character- 
istics of cooler and freezer stored hot 
boned, 838 

reducing postmortem aging time with 
electrical stimulation, 1777 

relationship of fiber type composition to 
marbling and tenderness of muscle, 
708 

retail quality: rapid detection of psychro- 
trophic bacteria in relation to, 1669 

sarcoplasmic reticulum: effect of added 
orthophosphate on Ca _ uptake/release, 
1327 

sausage: use of sunflower protein in, 1657 

sectioned and formed steaks: effect of blade 
tenderization, vacuum mixing, salt addi- 
tion and mixing time on binding of meat 
pieces in, 1678; vacuum mixing influence 
on characteristics of, 1673 

sensory properties and cooking losses of 
with pork hamburger patties, 860 

sensory properties of rib and round muscle 
roasts from 2 beef breed-types on 2 feed- 
ing regimes, 991 

sensory scores and shear force values for 
roasts cooked either before or after 
chilling, 231 

tenderness improvement of muscle by 
electrical stimulation, 1774 

textural characteristics of: effects of the 
heating system, 216 

thermal inactivation of C. botulinum toxin 
types F and G in patties, 688 

whole and ground lean: effect of cooking on 
thermal conductivity, 1302 

beets 

betalaine yield from a continuous solid- 
liquid extraction system as influenced 
by raw product, post-harvest and process- 
ing variables, 421 

(Beta vulgaris var rubia) comparison of 
spectrophotometric and HPLC methods 
to quantify betacyanins, 296 

red: loss and regeneration of betacyanin 
pigments during processing, 1713 

red, pigments: stabilized with isoascorbic 
acid, 1616 

TLC separation of pigments, 298 

bentonite 
-water dispersions simulate food-service 
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energy consumption of sausage patties, 
1808 
benzoate, sodium 
synergistic effect with Kt sorbate on thermal 
inactivation of yeasts, 771 
betacyanin 
comparison of spectrophotometric and 
HPLC methods to quantify, 296 
loss and regeneration of pigments during 
processing of red beets, 1713 
stability of red beet pigments with iso- 
ascorbic scid, 1616 
betalaine 
yield from a continuous solid-liquid extrac- 
tion system as influenced by raw product, 
post harvest and processing variables, 421 
betanine 
photochemical degradation and, i934 
beverages 
application of LBC columns to flavor a- 
nalysis of, 1043 
cooked flavor in sterile Illinois soybean, 373 
malt: nitrosamines in, 501 
See also coffee; formula, infant; juice; milk; 
nectar; soymilk; tea; wine; whiskey 
BHA (butylated hydroxyanisole) 
antimicrobial activity of, 314 
inhibition of mold growth by, 1059 
binding 
effect of pH and heat treatment on of Catt, 
Mg, Zn and Fe to wheat bran and frac- 
tions of dietary fiber, 548 
fat and water in comminuted flesh products, 
1117 
ham: effect of continuous massaging on, 
1681 
in vitro of vitamin B-6 by selected polysac- 
charides, lignin and wheat bran, 1860 
meat pieces into sectioned and formed beef 
steaks: effects of blade tenderization, 
vacuum mixing, salt addition and mixing 
1678 
water in muscle foods: a simple centrifugal 
method to measure expressible moisture, 
1271 
water: measurement of meat, 697 
bioassay 
clastogenic and mutagenic activities of Mail- 
lard reaction model systems, 1433 
tetrahymena: nutritional evaluation of co- 
valently lysine enriched wheat gluten by, 
1840 
See also animal assay; methods/methodology 
biochemistry 
properties of soluble and bound potato 
tuber peroxidase, 756 
relative roles of head/tail portions of mole- 
cule in heat-induced gelation of myosin, 
1412 
studies on chemical characteristics of sliced 
Egyptian onions, 1394 
biology 
study of acylated egg white, 1107 
See also microbiology 
bitterness 
of sinapine and its components, 1241 
blancher 
pea, wastewater treatment: performance of 
inclined anaerobic digester, 1747 
blanching 
cooling system with recyled water for vege- 
tables, 440 
steam and water: effects of on freeze-dried 
spinach, 410 
blending 
stability of precured beef blends, 1944 
boars 
influence of castration and DES implanta- 
tion on carcass characteristics, sensory 
evaluation, and 5-alpha-Androst-16-en-3- 
one levels, 1144 
boning/deboning 
and electrical stimulation: cooking losses, 
sensory properties and microbial counts 
of ground beef, 457 
bacterial quality of hot-boned primal cuts 
from electrically stimulated carcasses, 
471 


° 
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color stability of ground beef in a model 
system, 464 
effect of bone source and storage on the 
role of MD pork in rancidity develop- 
ment in a cooked and smoked sausage, 
220 
effect of boning time on sensory and cook- 
ery properties of ground beef, 292 
effects of on sensory, cooking, chemical and 
physical properties of ground beef 
patties, 1103 
effects on cooked beef roasts, 987 
mechanically separated spleen: its cc™po- 
sition and PER, 336 
processing, microbial and sensory character- 
istics of cooler and freezer stored hot 
boned beef, 838 
use of mechanically separated spleen in 
frankfurters, 357 
botulinum 
antibotulinal effectiveness of nisin in acidic 
media, 1972 
evaluation of the hazard from imitation 
cheese, 749 
See also Clostridium botulinum 
bovine 
mechanically separated spleen: its composi- 
tion and PER, 336 
use of mechanically separated spleen in 
frankfurters, 357 
See also beef 
bran 
dephosphorylation of phytic acid in rice, 


wheat: effect of pH and heat treatment on 
the binding of Ca, Mg, Zn and Fe to, 548 
wheat: influence of on bowel function and 
fecal excretion of nutrients, 720 
wheat: in vitro binding of vitamin B-6 by, 
1860 
braunschweiger 
bacterial association with spoilage of, 468 
bread 
fortification with L-lysine HCI: losses due to 
baking, 662 
wheat: influence of tomato seed additicn on 
the quality of, 1029 
whole wheat: enzymatic 
phytate in, 1866 
breadfruit (Artocarpus communis) 
compostion of, 535 
breading 
adhesion: effect of freezing broiler drum- 
sticks on, 1953 
chicken drumsticks: influence of batter vis- 
cosity, 1950 


reduction of 


brining 
procedures to produce uniform salt content 
in fish, 874 
browning 


causes of in pear juice conc during storage, 


predicting protein quality of corn-soy-milk 
blends after, 711 ; 


cabbage 
associative growth of lactic acid bacteria in 
juice, 962 
blood alpha-fetoprotein changes in rats fed, 
1923 
red (Brassica oleracea): functional proper- 
ties of a food colorant prepared from, 105 
CAF (calcium-activated factor) 
activity of tough and tender bovine longis- 
simus muscle, 308 
caffeine 
effect of on aflatoxin production on cocoa 
beans, 655 
HPLC detm in cocoas, 1968 
cake 
angel food: egg albumen proteins inter- 
actions in, 1231; RSM for analysis of 
protein interactions in, 1226 
high-ratio white layer: baking with micro- 
wave energy, 1507 
See also baked goods 


calcium 
conc of tough and tender bovine longis- 
simus muscle, 308 
effect of pH and heat treatment on the 
binding of to wheat bran and fractions 
of dietary fiber, 548 
effect on texture and quality of canned 
jalapeno peppers, 1518 
uptake/release in bovine and rabbit muscle: 
effect of added orthophosphate on, 1327 
calorimetry 
detm of the amylose content of starches 
based on formation and melting of the 
amylose-lysolecithin complex, 765 
differential scanning: study of denatura- 
tion of egg white proteins, 1336 
Campylobacter fetus 
recovery rate on eviscerated pork, lamb and 
beef carcasses, 1291 
spp. jejuni: recovery methodology and isola- 
tion from lamb carcasses, 660 
Candida utilis 
changes in produced by preparative pro- 
‘cesses, 1822 
effects of preparative processes on the com- 
position and functional properties of 
protein preparations from, 377 


canning 
application of an improved experimental 
washer for leafy greens for, 263 
can pitting in green beans: effect of can 
vacuum and storage conditions, 428 
correction factor of come-up heating based 
on mass average survivor conc in a cylin- 
drical can of heat conduction food, 1484 
foods: tin and iron content of, 1751 
home, peppers (Itr to ed), (2)iv 
kiwi fruit: changes in chlorophyll and pectin 
after, 1557 
spinach: effect of thermal processing on 
iron in, 1064 
vegetable: firming by addition of lactose, 
1618 
cans 
effect of heat processing in, on sensory 
properties of fowl meat, 227 
pitting in green beans: effect of growing 
season, base steel composition, tinplate 
thickness, can vacuum and storage condi- 
tions, 428 
carbohydrate 
composition of winged bean, 601 
efficacy as cryoprotectants for casein in 
skim milk, 1597 
fiber from orange albedo, 650 
of Pisum sativum and Vicia faba: structural 
studies of starches, 88 
relationship to flatus potential in legume 
seeds, 794 
regulation of aflatoxin biosynthesis: induc- 
tion of aflatoxin produced by, 633 


carboxymethylcelluiose (CMC), sodium 
effect of heat treatment on the flow proper- 
ties of, 896 Fe 
carcinogens 
effect of Japanese green tea on nitrosamine 
formation in vitro, 306 
effects of particle size, casing diameter and 
addition of emulsions and residual nitrite 
on quality attributes of cooked salami, 
842 


effect of temp cycling on the production of 
patulin and citrinin, 974 

factors affecting the acceptability of low- 
nitrite smoked, gyred ham, 461 

fate of ingested ISN-Jabelled nitrate and 
nitrite in the rat, 745 

formation of N-nitrosamines 
chicken frankfurters, 1817 

investigations of edible oils for volatile 
nitrosamines, 603 

model system studies on N-nitrosamine for- 
mation in cured meats: the effect of 
curing solution ingredients, 996 

model system studies on N-nitrosamine 


in heated 


formation in cured meats: effect of slice 
thickness, 691 
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nitrosamines in malt and malt beverages, 
501 
nitrosamine precursors in the adipose tissue 
of pork bellies, 1136 
sensory, physical and cooking characteristics 
of bacon processed with varying levels of 
Na’ nitrite and K* sorbate, 321 
carotene, beta 
decoloration of in a dehydrated food model, 
665 
retention of total in solar dried vegetables, 
1288 
carotenoid 
composition of fresh 
cashew-apple juice, 147 
Provitamin A and vitamin C in mung bean 
sprouts: effect of acidified processing 
and storage on, 1464 
carrageenan 
characterization of the effect of solutes 
on the water-binding and gel strength 
properties of, 786 
carrots 
canned: 
1618 
dehydration: optimization process studies 
on explosion-puffing process, 1537 
caseins 
degradation of different types by lacto- 
bacilli, 1954 
inhibition of C. perfringens growth and exo- 
protease production, 169 
in skim milk: efficacy of various carbohy- 
drates as cryoprotectants for, 1597 
lactic: comparison of methods for the 
isolation of Salmonella from, 804 
relationship between its in vitro digestibility 
and its content of lysinoalanine and D- 
amino acids, 127 
cassava (Manihot esculenta Crantz) 
flour fortification with soy flour, 1025 
cellulose 
in raw and cooked Spanish vegetables, 1927 
cell, proximity equilibration 
detm of aw with, 1978 
rapid detm of sorption of isotherms, 936 
cereal, breakfast 
fiber in, 396 
granola: gas chromatographic analysis of 
sugars in, 425 
cheese 
cheddar: effect of using frozen conc direct- 
to-the-vat culture on the yield and 
quality of, 920 
curd: temp dependence of effective dif- 
fusion coefficient for total solids during 
washing, 1958 
enzymatic control of meltability in a direct 
acidified product, 332 
enzyme modified: rheology of, 254 
imitation: evaluation of the botulism hazard 
from, 749 
Requeijao do Norte: composition of, 917 
ripening cheddar made with conventional 
bulk starter and with frozen conc direct- 
to-the vat starter culture: proteolysis and 
lipolysis, 1345 
spread powder: nutritional evaluation, 925 
chemistry 
clastogenic and mutagenic activities of 
Maillard reaction model systems, 1433 
computerized process for estimating changes 
in thermal process systems, 1976 
effects of electrical stimulation, boning 
temp, formulation and rate of freezing 
on ground beef patties, 1103 
effect of reaction conditions on hydrolysis 
of chitin by S. marcescens QMB 1466 
chitinase, 646 
effect of redox potential on iron valence in 
model systems and foods, 1265 
measurement of available lysine using the 
guanidination reaction, 132 
method to detm diffusion coefficients 
of food components in low and IM 
systems, 1446 
modification and functional properties of 


and pasteurized 


firming by addition of lactose, 


| 
515 


acylated beef heart myofibrillar proteins, 
1095 

of acylated egg white, 1107 

photochemical degradation of betanine and 
selected anthocyanins, 1934 

physicochemical properties of hydrogen per- 
oxide treated groundnut protein, 1260 

potential fallacy of correlating hedonic re- 
sponse with physical and chemical 
measurements, 583 

properties of free radicals in protein and 
amino acid pyrolysates, 113 

properties of raw and precooked flaked and 
ground beef patties cooked from the 
frozen state, 856 

solubilization of Calif. small white bean 
proteins, 952 

study of solvent extraction of lipids from 
whoie peanut kernels using all-purpose 
automatic solvent extractor, 258 

succinylation of cottonseed flour: effect on 
the functional properties of protein 
isolates prepared from modified flour, 
954 

thermophysical properties of apples in 
retation to freezing, 724 


chia 
seed as source of oil, polysaccharide and 
protein, 1349 
chickpea 
Desi and Kabuli: levels of protease inhibi- 
tion, polyphenolic compounds and in 
vitro protein digestibility, 1364 
chilling 
effects of on beef carcass and meat character- 
istics, 340 
sensory scores and shear force values for 
beef roasts cooked either before or after, 
231 
chitin 
effect of retention conditions on hydrolysis 
of by S. marcescens QMB 1466 chitinase, 
646 
chitinase 
effect of retention conditions on hydrolysis 
of chitin by S. marcescens QMB 1466, 


646 
chlorophyll 
changes in after storage and canning of kiwi- 
fruit, 1557 
cholesterol 
content of beef bone marrow and MD meat, 
1785 
content of chicken skin, 291 
plasma: influence of milk and thermophilus 
milk on levels and hepatic cholestero- 
genesis in rats, 1339 
chromatography 
application of large bore coated columns to 
flavor analysis of beverages and con- 
fections, 1043 
column, for the assessment of used frying 
oils, 449 
detm of plant phenols by gel filtration, 
1907 
gas analysis of edible oils: correlation of 
sensory evaluation and, 1453 
gas analysis of sugars in granola cereals, 
425 
gas: qualitative evaluation of raw tuna by, 
868 
gel: separation of native and acylated egg 
white proteins with, 778 
GLC: for assessment of used frying oils, 449 
HPLC: analysis of sorbic acid in citrus fruit, 
1629 
HPLC: comparison with spectrophotometry 
to quantify betacyanins, 296 
HPLC: detm of alpha-keto acids in banana 
pulp by, 156 
HPLC: detm of ascorbic acid in potatoes 
and potato products by, 312 
HPLC: detm caffeine and theobromine con- 
tent of cocoa, 1968 
HPLC: detm of fructose, glucose, and sucrose 
in potatoes, 300 
HPLC: detm of organic acids in dairy 
products, 52 


HPLC: detm of tartrazine in food products 
by, 419 
HPLC: vitamin B-6 in ready-to-eat cereals: 
analysis by, 943 
ion exchange: changes in egg yolk proteins 
due to heat, 981 
ion exchange: detm of lysozyme in egg 
white, 1827 
inverse gas: water sorption isotherms of 
sucrose and glucose by, 1051 
pyrolysis gas-liquid: discrimination of B. 
cereus, 1427 
thin-layer: separation of beet pigments, 298 
chymotrypsin 
studies on inhibitory activity of in Great 
Northern beans, 626 
citrinin 
effect of temp cycling on the production of, 
974 
citrus 
HPLC analysis of sorbic acid in, 1629 
Clostridium botulinum 
effect of nisin on the outgrowth of spores 
of, 117 


evaluation of the botulism hazard from imi- 
tation cheeses, 749 
flavor and antiobotulinal evaluation of 
sorbic acid-containing bacon, 1796 
temp, pH and spore load effects on the abil- 
ity of nisin to prevent the outgrowth of 
spores of, 121 
thermal inactivation of toxin types F and G 
in buffer and in beef and mushroom pat- 
ties, 688 
toxigenesis and spoilage microflora of sal- 
mon fillets: effect of modified atmo- 
sphere storage, 1639 
Clostridium perfringens 
casein inhibition of growth and exoprotease 
production, 169 
comparison of growth response by chemo- 
stat cultured and batch cultured cells in 
various food substrates, 138 
thermal inactivation after growth at several 
constant and linearly rising temp, 1586 
coating 
factors affecting adhesion to poultry skin: 
effects of various protein and gum 
sources in the composition, 1010 
cocoa 
effect of caffeine on aflatoxin production 
on beans, 655 
natural and red Dutched: HPLC detm of 
caffeine and theobromine, 1968 


reproducibility of microbiological counts 
on, 716 
coffee 
creamer, powdered: bulk properties at dif- 
ferent levels of water activity, 1918 
optical properties of, 519 
collagen 
insoluble: amino acid profile of, from fresh 
water prawn, 1633 
color 
degradation in an ascorbic acid-anthocyanin- 
flavanol model system, 1218 
detm of tartrazine in food products by 
HPLC, 419 
effect of cottonseed proteins in frankfurters, 
845 
colorant 
functional properties of prepared from red 
cabbage, 105 
ham: effect of continuous massaging on, 
1681 
kinetic study of the loss of during thermal 
processing of canned peas, 636 
O2 uptake and #-carotene decoloration in a 
dehydrated food model, 665 
prevention of the green-gray discoloration 
in cooked liquid whole eggs, 328 
role of flavonoids in the production of in 
biscuits prepared with wheat and cotton- 
seed flours, 266 
stability of ground beef in a model system, 
464 
stability of radappertized cured meat, 37 
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colorimetry 
detm of insect infestation in food by semi- 
automated, 1439 
comminution 
protein-protein interaction and fat and 
water binding in flesh products, 1117 
computers 
detm the radial distribution of specific 
gravity with, in potatoes, 509 
plotting in 3-dimensions: a program de- 
signed for food science applications, 1938 
; rocedure for estimating chemical changes 
in thermal process systems, 1976 
conductivity, thermal 
intrinsic of wet soy protein and its use in 
predicting effective thermal conductivity, 
1357 
of whole and ground beef: effect of cooking 
on, 1302 
probe: improved heat line source, 1430 
confections 
application of LBC columns to flavor analy- 
sis of, 1043 


consumerism 
relative importance of perceptual factors 
to acceptability: linear vs quadratic 
analysis, 244 
See also acceptability; sensory evaluation 
cookers 
closed rotary: water conservation by evap- 
oration cooling, 1286 
cooking 
beef patties after vacuum and nonpackaged 
frozen storage: quality alteration of 
phospholipids, 19 
changes in tenderness of veal, 475 
characteristics of bacon processed with 
varying levels of Na’ nitrite and K* sor- 
bate, 321 
chemical properties of raw and precooked 
flaked and ground beef patties cooked 
from the frozen state, 856 
conventional and microwave: effect of on 
the nutritive value of Colossus peas, 272 
conventional: folacin and ascorbic acid re- 
tention in spinach, 640 
double-boiler, Teflon-coated skillet, boil-in- 
bag, microwave: whole egg and albumen 
mixture quality attributes, 984 
effects of accelerated storage on water ab- 
sorption and, of black beans, 799 
effect of electrical stimulation and post- 
mortem boning time on, of ground beef, 
292 
effects of electrical stimulation, boning 
temp, formulation and rate of freezing 
on ground beef patties, 1103 
effects of on beef roasts, 987 
effects of on B-vitamins and the quality 
of blackeyed peas, 909 
effect of on the shear properties of meat, 
1082 
effect on aflatoxins in meat from pigs fed 
a contaminated diet, 1306 
effect on softening and eating quality of 
black beans, 1716 
effect on structural characteristics of 
fresh and stored black beans, 1379 
effect on thermal conductivity of whole and 
ground lean beef, 1302 
glandless cottonseed, peanut and soy pro- 
tein ingredients in ground beef patties: 
effect on, 58 
kinetics: influence of pre-soaking black 
beans on, 1721 
losses of beef/pork hamburger patties, 860 
losses of ground beef: electrical stimulation 
and hot boning, 457 
microwave and conventional: flavor intensity 
as related to creatine and creatinine con- 
tent of beef, 1801 
microwave and conventional heated beef: 
SEM, proteolytic enzyme activity and 
acceptability, 1309 
microwave: effects 
spinach, 410 
microwave/electric: effect on losses and re- 
tention of thiamin in broilers, 1292 


of on freeze-dried 


microwave: folacin and ascorbic acid reten- 
tion in spinach, 640 
microwave vs VHF: biological properties of 
soybeans, 880 
sensory scores and shear force values for 
beef roasts, either before or after chill- 
ing, 231 
stability of proteinase inhibitors in potato 
tubers during, 287 
steam-infusion: yield and quality of soymilk 
processed by, 239 
textural characteristics of beef: effects of 
the heating system, 216 
cooling 
evaporative: water conservation in closed 
rotary cookers by, 1286 
with water recycle for blanched vegetables, 
440 
copper 
catalysis of lipid oxidation, using enzy- 
matic proteolysis to reduce, 966 


corn 
comparison of Na* and Nat/Kt salt mix- 
tures in processed, 302 
cream style canned: characterization of a 
heat-resistant strain of B. coagulans 
isolated from, 135 
distribution of T-2 toxin in wet-milled 
products, 877 
effect of proteolytic bacteria in the natural 
fermentation of, to increase its nutritive 
value, 100 
extraction of EtOH as an energy-saving al- 
ternative to conventional drying of 
starch, 1054 
fermentation of for Nigerian agidi, 903 
fusarin C mutagen from F. moniliforme 
grown on, 1424 
natural lactic acid fermentation of meal, 
900 
nutritive value of germinated and fermented, 
1069 
predicting protein quality of -soy-milk 
blends after nonenzymatic browning, 
711 
sweeteners in ham cure formulas, 1626 
whole kernel: heating characteristics of 
processed in a steritort, 889 
cornmeal 
protein: interaction of lactose and sucrose 
with, during extrusion, 1500 
cottonseed 
glandless, flour: storage proteins of, 1855 
in ground beef patties: effect on rancidity 
and other quality factors, 58 
methylene chloride extraction of gossypol 
from, 1726 
proteins in frankfurters: effect on pH, cured 
color, and sensory and physical proper- 
ties, 845 
role of flavonoids in the production of color 
in biscuits prepared with flour, 266 
safety of kernels low in gossypol, 593 
succinylation of flour: effect on the func- 
tional properties of protein isolates 
prepared from modified flour, 954 
cowpea 
physicochemical-nutritional aspects of flour, 
972 
protein supplementation of with sesame and 
watermelon seeds, 960 
crab 
snow: sensory evaluation of taste-active 
components in extract of boiled, 479 
crabmeat 
essential elements in raw, boiled, steamed 
and pasteurized, 1128 
creatine 
content of cooked beef and flavor intensity, 
180i 
creatinine 
content of cooked beef and flavor intensity, 
1801 
croaker, Atlantic (Micropogon undulatus) 
contribution of retained organ tissues to 
the alkaline protease content of MS, 
1650 
effect of early eviscerationon the keeping 


quality of as detm by subjective and ob- 
jective methodology, 863 

potential sources of heat-stable alkaline 
protease in MS, 1654 


cryoprotectants 


efficacy of various carbohydrates as, for 
casein in skim milk, 1597 


CSM (corn-soy-milk) 


predicting protein quality of after non- 
enzymatic browning, 711 


curing 


of hams: effects of vacuum packaging and 
K" sorbate on yield, yeast and mold 
growth, and qualities of, 1015 

of meats: model system studies on N-nitros- 
amine formation in, 996 


cycling 


effect of on the production of patulin and 
citrinin, 974 


D 


dairy products 


HPLC detm of organic acids in, 52 


date 


syrup, Libyan (Rub Al-Tamr), 1162 


deer, mule 


palatability of meat from, 1805 


dehydration 


carrot: optimization process studies on 
explosion-puffirg process, 1537 

oxygen uptake and B-carotene decoloration 
in dehydrated food model, 665 

storage stability of alpha-tocopherol in a 
model system containing methyl lino- 
leate, 813 

structural collapse and volatile retention 
during heating and rehumidification of 
freeze-dried tomato juice, 1552 

thermal degradation kinetics of pyridoxine 
hydrochloride in modei systems, 555 


DES (diethylstilbesterol) 


implantation of boars: influence on carcass 
character, sensory evaluation and 5-alpha- 
Androst-16-en-3-one levels, 1144 


Desulfotomaculum nigrificans 


enumeration of spores in raw ingredients 
of soy protein-based products, 1527 


dielectrics 


properties of Great Northern bean proteins, 
1910 


dielectric constant measurement 


for the assessment of used frying oils, 449 


diffusion 


effective, coefficient for total solids during 
washing of cheese curd, 1958 

of components in low and IM systems: 
simple set-up to measure translational, 
1446 

water vapor-air effective diffusivity in apple 
tissues, 1960 


digester 


inclined anaerobic: performance in wine stil- 
lage and pea blancher wastewater treat- 
ments, 1747 


digestibility 


relationship between of casein and its con- 
tent of lysinoalanine and D-amino acids, 
£27 


discoloration 


enzymatic of zinc fertilized potato tubers, 
1878 


drying 


air: carrot dehydration process including 
continuous explosion-puffing, 1537 

conventional: extraction with EtOH as an 
energy saving alternative to, of corn 
starch, 1054 

high temp: effect on spaghetti properties, 
1741 

of apple purees, 939 

solar, of vegetables: retention of ascorbic 
acid and total carotene in, 1288 


E 


albumen protein foams: ultrastructure exam- 
ination, 1237 
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albumen protein interactions in an angel 
food cake system, 1231 

chemical and biological study of acylated 
whites, 1107 

electrophoretic and chromatographic 
changes in yolk proteins due to heat, 981 

prevention of the green-gray discoloration in 
cooked liquid whole, 328 

scrambled: microwave heating in hospital 
foodservice system, 1573 

scrambled: observations on the weeping of 
double boiler products and its preven- 
tion, 310 

white: ion-exchange chromatography detm 
of lysozyme in, 1827 

white proteins: aggregation of studied by 

vertical flat-sheet PAGE, 1829 


white proteins: denaturation during freezing, 


white: separation of native and acylated 
proteins with gel chromatography and 
DEAE cellulose ion exchange, 778 
whole and albumen mixture, quality attri- 
butes of cooked, 984 
electrical stimulation 
and hot boning: cooking losses, sensory 
properties, and microbial counts of 
ground beef, 457 e 
bacterial quality of hot-boned primal cuts 
from beef carcasses, 471 
color stability of ground beef in a model 
system, 464 
effects of parameters on quality and pala- 
tability of beef, 13 
effects on beef carcass and meat character- 
istics, 340 
effects on cooked beef roasts, 987 
effects on functional properties of lamb 
muscle, 484 
effect on muscle characteristics of beef 
cattle fed a high energy diet, 1284 
effect on sensory and cookery properties 
of ground beef, 292 
effects on sensory, cooking, chemical and 
physical properties of ground beef pat- 
ties, 1103 
interaction between antemortem stress, 
sampling time and pH in pork, 1315 
reducing postmortem aging time of beef 
with, 1777 
tenderness improvement of major beef 
muscles by, 1774 
electrophoresis 
of Great Northern bean proteins, 82 
PAGE: changes in egg yolk proteins due to 
heat,981 
See also methods/methodology 
elements, essential 
in fresh and canned tomatoes, 432 
in raw, boiled, steamed, and pasteurized 
crabmeat, 1128 
See also nutrition 
emulsions 
effect of on quality attributes of cooked 
salami, 842 
meat: microscopical study of structure and 
relationship to thermal stability, 1789 
properties of Great Northern bean proteins, 
71 


stabilizing properties of soy protein: effect 
of lipophilization on, 1192 
energy 
apparent activation of viscous flow in pectin 
jellies, 1223 
consumption of frozen boxed beef: effect 
of a di-thermal storage regime on, 829 
consumption of sausage patties: bentonite- 
water dispersions simulate foodservice 
energy, 1808 
radiant: ascorbic acid effects on bovine 
muscle pigments in the presence of, 7 
Enterotoxin A 
growth and production by S. aureus in pre- 
cooked bacon in the IM range, 1687 
environmental control 
performance of inclined anaerobic digested 
in wine stillage and pes dlancher waste- 
water treatment, 1747 


EL] 


Vibrio cholerae in marine foods and waters: 
a literature review, 66 
enzymes 
acid proteinases from Antarctic krill: par- 
tial purification and some properties, 
1881 
ascorbic oxidase: acitivity in mature orange 
peel, 1407 
sein inhibition of C. perfringens growth 
and exoprotease production, 169 
changes in during ripening and storage of 
Keith mangos, 186 
characterization of PPO from Ravat 51 and 
Niagara grapes, 506 
continuous modification of proteins in an 
ultrafilatration reactor, 1035 
control of meltability in a direct acidified 
cheese product, 332 
effect of postmortem time and temp on the 
release of from lysosomes and their 
possible effect on components of muscle, 
1132 
effect of reaction conditions on hydrolysis 
of chitin by S. marcescens QMB 1466 
chitinase, 646 
effect of temp on fish alkaline protease in- 
teraction and texture quality, 62 
enzymatic method for detm of yeast cell 
wall glucan in foods, 1489 
enzymatic reduction of phytate in whole 
wheat breads, 1866 
factors influencing the activity of a heat- 
resistant lipase of Pseudomonas, 677 
factors influencing the heat resistance of 
a heat-resistant lipase of Pseudomonas, 
673 
galactosidase, 6, of S. cremoris H., 161 
hydrolysis of fish using crude pepsin, 1569 
increase in curd tension of milk coagulum 
prepared with immobilized proteases, 
705 
influence of freezing and thawing on the 
release of cytochrome oxidase from 
chicken’s liver and from beef and trout 
muscle, 491 
inhibition of broad bean lipoxygenase, 597 
isolation, purification and physicochemical 
characterization of polyphenoloxidases 
from a dwarf variety of banana, 150 
method for reducing curd formation in 
canned slamon, 656 
modification to produce proteinaceous sur- 
factants from gelatin: application to pre- 
paration of food items, 1738 
modified cheese, rheology of, 254 
papaya polygalacturonase and its role in 
thermally injured ripening fruit, 190 
partial purification and characterization of 
a neutral protease from bovine skeletal 
muscle, 702 
pectolytic: bimodal heat stability curves of 
and their implication for softening 
of canned apricots, 498 
production from C. cladosporioides and ap- 
plication in soymilk, 1196 
properties of broad bean lipoxygenase, 622 
properties of free radicals in protein and 
amino acid pyrolysates, 113 
proteolysis to reduce copper-protein cataly- 
sis of lipid oxidation, 966 
rapid purification of 6-galactosidase from 
a commerical preparation, 684 
some biochemical properties of soluble and 
bound potato tuber peroxidase, 756 
stability of proteinase inhibitors in potato 
tubers during cooking, 287 
studies on trypsin and chymotrypsin inhibi- 
tory activities, hemagglutinating activity, 
and sugars in Great Northern beans, 626 
substrate specificity and inhibition of PPO 
in dwarf banana, 1404 
survey of rabbit skeletal muscle peptidases 
active at neutral pH regions, 47 
erratum notices 
(2)i;-(5)vi; 977 
Excherichia coli 
composition of modified direct-plating pro- 
cedures, 1188 


ethanol 
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extraction with as an energy-saving aiterna- 
tive to conventional drying of corn starch, 
1054 


exoprotease 


production by C. perfringens inhibited by 
casein, 169 


explosion-puffing 


carrot dehydration process including con- 
tinuous, 1537 


extraction 


acqueous: combined with membrane isola- 
tion techniques to recover protein and 
oil from soybeans, 912 

betalaine yield from a continuous solid- 
liquid, as influenced by raw product, 
post-harvest and processing variables, 
421 

methylene chloride, of gossypol from cot- 
tonsced products, 1726 

production of oil and protein food products 
from raw peanuts by, 391 

solid-liquid: chemical and physical treat- 
ment effects on apple tissue, 729 

solvent, from whole peanut kernels using all- 
purpose automatic solvent extractor, 259 

with EtOH as an energy-saving alternative 
to conventional drying of corn starch, 
1054 


extracts, methanolic 


antioxidant activity of, of various oilseed 
protein ingredients, 75 


extrudates, soy 


rheological characteristics in tension, 207 


extruder 


development, evaluation and industrial pro- 
duction of a powdered soy-oats infant 
formula using a low-cost, 192 


extrusion 


interaction of lactose and sucrose with 
cornmeal proteins during, 1500 

textured peanut protein: nutritive value, 
948 


F 


fat 


binding in comminuted flesh products, 1117 
plastic: texture modification of fish protein 
gels, 1755 


fermentation 


air purging of commercial salt-stock pickles, 
278 


air-purged: factors influencing softening of 
salt stock pickles in, 274 

Great Northern beans, 1374 

laboratory procedure for preparation of 
Ogi, 1523 

nutritional improvement of sorghum by, 
819 

nutritive value of corn, 1069 

of corn, effect of proteolytic bacteria in to 
increase its nutritive value, 100 

of corn for Nigerian agidi, 903 

of corn meal, 900 


ferrimyoglobin 


beef: re-evaluation of products of gamma- 
irradiated, 1814 


FI (fragmentation index) 


influence of postmortem aging period on, 

of bovine longissimus muscle, 644 
fiber 

analysis of in feces of rats fed with diets 
supplemented with, 559 

bovine: influence of breed type, sex, feed- 
ing systems, and muscle bundle size on, 
1760 

characterization of in banana fruit, 1885 

composition type relationship to marbling 
and tenderness of bovine muscle, 708 

crude, of soy flour: role in texture forma- 
tion during nonextrusion texturization 
processing, 1470 

dietary: peanut hull flour as a potential 
source of, 445 

effects of pH and heat treatment on the 
binding of Ca, Mg, Zn and Fe to wheat 
bran and fractions of, 548 


effect of type and level on mineral excre- 
tion, transit time, and intestinal his- 
tology, 1462 

from orange albedo, 650 

in breakfast cereals, 396 


film 


formation by SPI, 1351 


firmness 


kinetic study of the loss of during thermal 
pre ing of d peas, 636 


fish 


Atlantic mackeral composition and chemical 
nutrients 

Bombay duck: FPC from isolated by 
radiation-heat combination procedure: 
functional and nutritional properties, 
234 

brining procedures to produce uniform salt 
content in, 874 

canned: an automated fluorimetric method 
for detm histamine in, 958 

contribution of retained organ tissues to 
the alkaline protease content of MS At- 
lantic croaker, 1650 

effects of microbiological decontamination 
on the storage stability of, 1012 

effect of modified atmosphere storage on C. 
botulinum toxigenesis and spoilage mi- 
croflora of salmon fillets, 1639 

effect of temp on alkaline protease protein 
interaction and texture quality, 62 

gray: preservation by salting, 1646 

improved histological procedure for micro- 
scopic demonstration of changes in 
muscle tissue structure during holding 
and freezing, 733 

minced: effect of alkaline protease on tex- 
ture of heat-processed gels, 1643 

orientation and feed rate effects on air 
separation by shape, 1582 \ 

potential sources of heat-stable alkaline 
protease in MS Atlantic croaker, 1654 

preparation and use of inexpensive crude 
pepsin for enzyme hydrolysis of 1569 

protein gels: plastic fat modification of 
structure and material properties, 1755 

protein concentrate (FPC) from Bombay 
duck isolated by radiation-heat com- 
bination: functional and _ nutritional 
properties, 234 


flavanol 


-ascorbic acid-anthocyanin model system: 
color degradation in, 1218 


flavor 


and antibotulinal evaluation of sorbic acid- 
containing bacon, 1796 

application of LBC columns to analysis of 
beverage and confections, 1043 

cooked: in sterile Illinois soybean beverage, 
373 

evaluation of the contribution of volatiles 
to the aroma of beef by SRM, 26 

intensity as related to creatine and crea- 
tinine content of microwave and con- 
ventionally cooked beef, 1801 

qualitative aspects of pear, 1152 

soymilk: influence of ethanolic soaking of 
soybeans on, 1201 

volatile components of apricot: character- 
istics of additional, i898 

See also sensory evaluation 


flavonoids 


role of in the production of color in bis- 
cuits prepared with wheat and cotton- 
seed flours, 266 


flavoring 


effects of on properties of restructured 
beef steaks, 1004 
flounder 
effect on phospholipid hydrolysis on lipid 
oxidation, 1297 
flour 
cassava: fortification with soy flour, 1025 
cottonseed and wheat: role of flavonoids in 
the production of color of biscuits pre- 
pared with, 266 


cottonseed: succinylation of: effect on 


— 
= 


functional properties of protein isolates, 
954 
cowpea: physicochemical 
aspects of, 972 
functional characteristics of sprout-damaged 
soft white wheat, 1018 
glandless cottonseed: storage proteins of, 
1855 
influence of tomato seed addition on the 
quality of wheat breads, 1029 
peanut hull: as a potential source of diet- 
ary fiber, 445 
rice; effect of hemicellulose on viscosity of, 
$71 
sorghum: protein conc from air classifica- 
tion of, 304 
soy: role of crude fiber in texture formation 
curing nonextrusion testurization proces- 
sing, 1470 
sunflower: phenolic components, 1386 
textured soy: effect on acceptance of 
ground beef in Egypt, 1630 
use of sunflower protein in sausages, 1657 
wheat blends with Great Northern bean 
starch: properties/interactions, 1914 
fluorimetry 
for the detm of histamine in canned fish 
products, 958 
See also methods/methodology 
foaming 
properties of Great Northern bean proteins, 


and nutritive 


folacin 
comparison of microbiological and radio- 
metric assays for determining in spinach, 
552 
retention in fresh raw, microwave, and con- 
ventionally cooked spinach, 640 
food, ethnic 
amaranth grain: compositional study, 1175 
amaranth grain: morphological study, 1170 
amaranth grain: nutrients, 1181 
cassava flour fortification with soy flour, 
1025 
composition of the Brasilian cheese Requei- 
jao do Norte, 917 
degradation of phytic acid in oncom, 523 
fermentation of corn for Nigerian agidi, 
903 
lipid content and fatty acid composition in 
bamboo shoots, 751 
Libyan truffles ‘“Terfezia boudieri cha- 
tin:’”” chemical composition and toxic- 
ity, 927 
nutritional and sensory properties of canned 
and stored Nigerian moin-moin, 198 
ogi, Nigerian fermented: laboratory proce- 
dure for preparation of, 1523 
oncom (fermented peanut press cake): oligo- 
saccharides and PER, 1970 
physicochemical and nutritive aspects of 
cowpea flour, 972 
physical, chemical and sensory evaluation of 
ogi from sorgitum, 1532 
protein supplementation of cowpeas with 
sesame and watermelon seeds, 960 
Rub Al-Tamr (Libyan date syrup): proper- 
ties and structure, 1162 
yield and quality characteristics of tofu, 
1734 
food science/engineering 
analysis of propagation of freezing and 
thawing fronts, 1478 
application of an improved experimental 
washer for leafy greens for canning, 263 
Clastogenic and miutagenic activities of 
Maillard reaction model systems, 1433 
computer plotting in 3-D: a program de- 
signed for applications, 1938 
correction factor of come-up heating based 
On mass average survivor conc in a cy- 
lindrical can of heat conduction food, 
1484 
correlation of enthalpies of food systems, 
1493 
development, evaluation and industrial pro- 
duction of a powdered soy-oats infant 
formula using a low-cost extruder, 192 


effect of pH and ascorbic acid on iroa 
valence in model systems and in food, 
606 
effect of tumbling and tumbling temp on 
total aerobic plate counts (incubated at 
25°C) and quality of boneless, cured 
hams, 212 
effect of xylitol on some microorganisms 
causing spiolage, 950 
evaluation of effects of liquid bridges on 
bulk properties of model powders, 174 
fish orientation and feed rate effects on air 
separation by shape, 1582 
improved line heat source thermal conduc- 
tivity probe, 1430 
linearization of the water sorption isotherm 
for homogeneous ingredients over aw 
0.30-0.95, 1450 
method for detm diffusion coefficients of 
food components in low and IM systems, 
1446 
new procedure for comparing methods in, 
978 
performance of an inclined anaerobic di- 
gester in wine stillage and pea blancher 
wastewater treatment, 1747 
predicting water activity from 0.30-0.95 of 
a multicomponent formulation, 670 
proximity equilibration cell for rapid de- 
termination of sorption isotherms, 936 
proximity equilibration ceil for detm aw, 
1978 
recovery of Salmonellae from foods using a 
combined enrichment technique, 94 
relationships of chewing sounds to judg- 
ments of crispness, 574 
relative importance of perceptual factors to 
consumer acceptance: linear vs quadra- 
tic analysis, 244 
ridge regression: an alternative to MLR for 
highly correlated data, 968 
statistical designs and panel training/ex- 
perience for sensory analysis, 1902 
two simple methods for predicting food 
freezing times with time-variable bound- 
ary conditions, 1032 
water sorption isotherms of sucrose and glu- 
cose by inverse gas chromatography, 1051 
food service 
effect on thiamin content of oven-baked 
chicken, 1560 
energy consumption of sausage patties: 
bentonite-water dispersions simulate, 
1808 
hospital: microwave heating of scrambled 
eggs in, 1573 
formula, infant 
bulk properties at different levels of ay, 
1918 
development, evaluation and industrial pro- 
duction of a powdered soy-oats infant 
formula using a low-cost extruder, 192 
fractionation 
and characterization of edible tallow, 526 
frankfurters 
chicken: formation of N-nitrosamines in 
heated, 1817 
comparison of rabbit, beef and chicken for 
functional properties and frankfurter 
processing, 1693 
cottonseed proteins in: effect on pH, cured 
color, and sensory and physical proper- 
ties, 845 
effect of sodium acid pyrophosphate on 
properties: erratum notice, 977 
use of mechanically separated spleen in, 357 
freeze-drying 
beef: evaluation in manufacture of dry fer- 
mented sausage, 1280 
effect of Maillard reaction on some physical 
properties of ovalbumin, 1835 
effect of microwave, steam and water 


blanching on spinach, 410 
tomato juice: structural collapse and volatile 
retention during heating and rehumidifi- 
cation, 1552 
freezing 
broiler drumsticks: effect on breading ad- 
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hesion, 1953 
cooking and chemical properties of raw and 
cooked flaked and ground beef patties 
cooked from the frozen state, 856 
effect of maturity on the freezing quality 
of Emerald soybean, 658 
effect on sensory, cooking, chemical and 
physical properties of ground beef pat- 
ties, 1103 
effects on the ultrastructure of bovine 
muscle, 1091 
improved histological procedure for micro- 
scopic demonstration of related changes 
in fish muscle tissue structure during, 
733 
of fresh water prawn: changes in fatty acids 
and sensory quality, 353 
thermophysical properties of apples in re- 
lation to, 724 
tomato products stored in aseptic bulk 
storage tanks: effect of insulation, 1546 
two simple methods for predicting freezing 
times with time-variable boundary condi- 
tions, 1032 
freezing/thawing 
correlations of enthalpies of food systems, 
1493 
fronts: analysis of propagation, 1478 
influence on release of cytochrome oxidase 
from chicken’s liver, beef and trout, 491 
fructose 
HPLC detm of in potatoes, 300 
fruits 
raw: detm of lysozyme in, 1278 
frying 
Frencn fries: fractionated edible beef tallow 
as a deep-fat frying medium 452 
fumigants 
detm of aluminum phosphide in, 1632 
fusarin C 
mutagen from Fusarium moniliforme grown 
on corn, 1424 
Fusarium moniliforme 
fusarin C mutagen, on corn, 1424 


G 


galactosidase 
alpha: microbial, for soymilk processing. 
1196 
beta: from Streptococcus thermophilus: 
purification and properties, 1419 
beta: of Streptococcus cremoris H, 161 
beta: rapid purification of from a commer- 
cial preparation, 684 
gel(s) 
filtration: detm of plant phenols by, 1907 
fish protein: effect of hardness of plastic 
fat on structure and material properties 
of, 1755 
heat-processed: effects of alkaline protease 
in minced fish on texture of, 1643 
strength of carrageenan, 786 
gelation 
properties of the Great Northern bean pro- 
teins, 71 
proteinaceous surfactants from by enzy- 
matic modification: application to pre- 
paration of food items, 1738 
proteinaceous surfactants from by enzy- 
matic modification: functionality eval- 
uation, 1467 
glucose 
effect of on some food-spoilage microorgan- 
isms, 950 
HPLC detm of in potatoes, 300 
regulation of aflatoxin biosynthesis: char- 
acterization of as an apparent inducer of 
aflatoxin production, 143 
water sorption isotherms of by inverse gas 
chromatography, 1051 
gluten 
lysine enriched wheat: nutritional evalua- 
tion by tetrahymena bioassay, 1840 
wheat: effect on properties of restructured 
beef steaks, 10064 
gossy pol 
from cottonseed products: methylene chlor- 
ide extraction of, 1726 


safety of in cottonseed kernels, 593 
grain 
amaranth: compositional study, 1175; mor- 
phological studies, 1170 
milling characteristics, distribution of nu- 
trients, effect of temp on nutritional 
quality, 1181 
sugars of pearl millet, 1614 
grapes 
muscadine (Vitis rotundifolia): changes in 
conc of certain elements during matura- 
tion, 1891 
muscadine: changes in free amino acid and 
total nitrogen concentrations during 
maturation of, 543 
Ravat 51 and Niagara: characterization of 
poly phenoloxidase from, 506 
grayfish (Squalus acanthias) 
preservation by salting, 1646 
grinding 
wheat: method to detm hardness and work 
of, 1851 
wheat: time required to grind with Bra- 
bender automatic micro hardness tester, 
1863 
groundnut (peanut) 
physicochemical properties of hydrogen 
peroxide treated, 1260 
growth 
comparison of response of by chemostat 
cultured and batch cultured C. per- 
fringens cells in various food substrates, 
138 
of C. perfringens inhibited by casein, 169 
guanidination 
reaction: measurement of available lysine 
using, 132 
guar 
effect of heat treatment on the flow prop- 
erties of, 896 
proteins: functional properties, 1255 
gum(s) 
effect of heat treatment on the flow prop- 
erties of guar, 896 
factors affecting adhesion of coating to 
poultry skin: effects of sources in the 
coating composition, 1010 


H 


ham 
boneless, cured: effect of tumbling and 
tumbling temp on total aerobic plate 
counts (incubates at 25°C) and quality 
of, 212 
corn sweeteners in cure formulas, 1626 
cured: selected quality factors and sensory 
attributes of, as influenced by different 
phosphate blends, 317 
dry-cured: effects of vacuum packaging 
and Kt sorbate on yield, yeast and mold 
growth, and quality of, 1015 
effect of continuous m2. aging on bind, 
yield, and color, 168: 
factors affecting the acceptability of low- 
nitrite smoked, 461 
hamburger (beef/pork) 
sensory properties and cooking iosses of 
patties, 866 
See also beef; meat 
hardening 
post harvest, yams, 
constituents, 1964 
hardness 
and work of grinding wheat: method to 
determine, 1851 
wheat: time required to grind wheat with 
Brabender automatic, micro hardness 
tester, 1863 
heart, beef 
chemical modification and functional prop- 
erties of acylated myofibrillar proteins, 
1095 
heating 
changes in physical 
batters during, 850 
characteristics of whole kernel corn proc- 
essed in a steritort, 889 


relation to cell wall 


properties of meat 


++ ++ 
Mg’; 


effect of on the binding of Ca 
Zn and Fe to wheat bran and fractions 
of dietary fiber, 548 
effect of on the flow properties of aqueous 
guar gum and sodium carboxymethyl- 
cellulose solutions, 896 
electrophoretic and chromatographic chang- 
es in egg yolk proteins due to, 981 
formation of volatile compounds in sugar- 
phenylalnine and ascorbic acid-phenyl- 
alanine model systems during, 790 
See also cooking; processing, thermal 
hemagglutination 
activity in Great Northern beans, 626 
hemicelluiose 
effect of on viscosity of rice flour, 571 
in raw and cooked Spanish vegetables, 1927 
of rice: interactions of bile acids with, 1159 
histamine 
an automated fluorimetric method for the 
detm of in canned fish products, 958 
histology 
procedure for microscopic demonstration of 
related changes in fish muscle tiisue 
structure during holding and freezing, 


733 
HPLC (high performance/pressure liquid chro- 
matography 
See chromatogzaphy; methods/methodology 
hydrolysis 
enzyme of fish: use of crude pepsin for, 
1569 
phospholipid: effect on lipid oxidation in 
flounder muscle microsomes, 1297 
hypoxanthine 
as index of quality of shrimp, 1125 


ice cream 
sensory textural properties of, 399 


annual meeting: call for volunteered papers, 
(5)vii 
fact sheet: organization, objectives, member 
qualifications, sections, awards, scholar- 
ships, 1982 
IM (intermediate moisture) foods 
effect of surface active agents on ay of, 
1974 
growth and Enterotoxin A production by S. 
aureus in precooked bacon, 1687 
inhibitor 
protease in soybean line lacking Kunitz 
trypsin: heat inactivation, 1354 
protease: levels in desi and kabuli chick- 
peas, 1364 
proteinase: stability of in potato tubers 
during cooking, 287 
inosine monophosphate 
as an index of quality of shrimp, 1125 
insect infestation 
detm in food by semiautomated colorimet- 
ric analysis for uric acid with immobil- 
ized uricase, 1439 


ion exchange, DEAE-cellulose 
separation of native and acylated eff white 
proteins with, 778 
See also chromatography; methods/meth- 
odology 
iron 
bioavailability in iron-fortified fluid milk, 
1342 
content of canned and bottled foods, 1751 
effect of pH and ascorbic acid on valence of 
in model systems and in foods, 606 
effect of pH and heat treatment on the 
binding of to wheat bran and fractions 
of dietary fiber, 548 
effect of thermal processing on in canned 
spinach, 1064 
powders: effects of processing on the bio- 
ilabilit hemistry of in a liquid 


av and c 
milk-based product, 930 

valence, effect of redox potential in model 
systems and foods, 1265 
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irradiation 

effect of on the thiamin content of pork, 
824 

factors influencing resistance of vegetative 
bacteria and spores associated with 
radappertization of meat, 612 

gamma: beef ferrimyoglobin: a re-evaluation 
of products of, 1814 

gamma: color stability of radappertized 
cured meat, 37 

gamma: effect of on lipid constituents of 
autolysing lamb liver, 43 

gamma: FPC from Bombay duck isolated by 
heat and, 234 

gamma: potatoes—involvement of poly- 
phenols in after-cooking darkening, 1620 

objective/subjective texture evaluation of 
sterilized meat products, 999 


J 


jellies 
pectin: apparent activation 
viscous flow, 1223 
juice 
cabbage: associative growth of lactic acid 
bacteria in, 962 
carotenoid composition and vitamin A value 
of from fresh and pasteurized cashew- 
apple, 147 
pear: causes of browning in conc during 
storage, 515 
prune: rheological properties of, 886 
See also beverages 


energy of 


K 


kelp, Puget Sound bull 
(Nereocystis tuethkeana): nutritional analy- 
sis of, 494 
ketones, methyl 
retention during spray-drying of milk sys- 
tems: effect of lipid type, 1820 
kinetics 
changes in physical properties of meat bat- 
ters during heating, 850 
cooking, black bean: influence of pre-soak- 
ing on, 1721 
milk coagulation by reflection photometry, 
1956 
of vitamin A degradation in beef liver puree 
on heat processing, 32 
study of the loss of vitamin C, color, and 
firmness during thermal processing of 
canned peas, 636 
thermal degradation of pyridoxine hydro- 
chloride in dehydrated model food 
systems, 555 
thiamin and riboflavin loss in pasta as a 
function of storage condition, 1467 
kiwifruit 
changes in chlorophyll and pectin after 
storage and canning of, 1557 
effect of sweetener types on quality and 
composition of canned nectars, 387 
Kluyveromyces fragilis 
relationship of survival 
cellular 
krill, Antarctic 
(Euphausia superba): purification and prop- 
erties of acid proteinases from, 1881 


L 


of at -19°C to 
fatty acid composition, 964 


Lactobacilli 
degradation of different types of caseins 
proteins by, 1954 
Lactobacillus plantarum 
inhibitory and stimulatory effects of oregano 
on, 1205 
lactose 
alpha, beta, equilibrium: sweei..ess of rela- 
tive to sucrose, 933 
amino acid interactions and their sensory 
consequences, 1245 
and sugar interaction with cornmeal pro- 
teins during extrusion, 1500 
firming of canned vegetables with, 1618 


low milk conc: stability of proteins in ul- 
trafiltered during frozen storage, 1603 
water activity of solutions, 1612 
lamb 
acceptance and identification in extruded 
turkey steaks, 1625 
Campylobacter fetus spp. jejuni: recovery 
methodology and isolation from carcas- 
ses, 660 
effects of electrical stimulation on the func- 
tional properties of muscle, 484 
effect of gamma-irradiation on lipid con- 
stituents of autolysing liver, 43 
eviscerated: recovery of C. fetus on, 1291 


LBC (large bore coated) columns 
application of to flavor analysis of beverages 
and confections, 1043 
See also chromatography 
legume(s) 
availability of starches on protein utilization 
and availability of lysine and methionine 
to albino rats, 817 
mineral composition of Indian, 1962 
study of relationships between flatus poten- 
tial and carbohydrate distribution in, 
7194 
lignin 
in raw and cooked Spanish vegetables, 1927 
in vitro binding of vitamin B-6 by, 1860 
linoleate, methyl 
storage stability of alpha-tocopherol in a 
dehydrated model food system contain- 
ing, 813 
lipase 
factors influencing the heat resistance of, of 
Pseudomonas, 673 
of Pseudomonas, factors influencing the 
activity of, 677 
lipic 
composition in bamboo shoots, 751 
effect of gamma-irradiation on, of autoly- 
sing lamb liver, 43 
effect of type on retention of methyl ke- 
tones during spray-drying of milk sys- 
tems, 1820 
intramuscular and triglyceride structure in 
.ange and feedlot steers, 1333 
oxidation in flounder: effect of phospho- 
lipid hydrolysis on, 1297 
oxidation in prerigor processed fresh pork 
sausage, 1659 
solvent extraction of from whole peanut 
kernels using all purpose automatic sol- 
vent extractor, 258 
using enzymatic proteolysis to reduce cop- 
per protein catalysis of oxidation of, 966 
lipolysis 
in ripening Cheddar cheese, 1345 
lipophilization 
of soy protein: effect on its emulsion 
stabilizing properties, 1192 
lipoxygenase 
activity of soymilk: influence of ethanolic 
soaking of soybeans on, 1201 
broad bean: inhibition of, 597 
braod bean: properties of, 622 
liver 
beef puree: kinetics of vitamin A degrada- 
tion on heat processing, 32 
chicken: influence of freezing/thawing on 
the release of cytochrome oxidase from, 
491 
lamb: effect of gamma-irradiation on lipid 
constituents of autolysing, 43 
microstructure of sausage, 694 


LPC (leaf protein conc) 
isolation and partial characterization of 
major component of alfalfa proteins— 
fraction I, 1843 
lysine 
enriched wheat gluten: nutritive evaluation 
by tetrahymena bioassay, 1840 
HCl, L: fortification of bread with: losses 
due to baking process, 662 
influence of legume starches on protein 
utilization and availability of, to albino 
rats, 817 


measurement of using the guanidination 
reaction, 132 
protein conc from air classification of flour 
and horny endosperm from high-lysine 
sorghum, 304 
relative importance of food composition in 
losses during elevated temp processing, 
1074 
lysinoalanine 
relationship between in vitro digestibility 
of casein and its content of D-amino 
acids and, 127 
lysolecithin 
calorimetric detm of the amylose content of 
starches based on formation and melting 
of a complex with amylose, 765 
lysosome 
effect of postmortem time and temp on the 
release of enzymes and their possible 
effect on bovine connective tissue com- 
ponents, 1132 
lysozyme 
detm in egg white by ion-exchange chroma- 
tography, 1827 
detm in raw fruits and vegetables, 1278 


mackeral 
Atlantic (Scomber scombrus L.): seasonal 
variation in composition and chemical 
nutrients, 1635 
magnesium 
effect of pH and heat treatment on the 
binding of to wheat bran and fractions 
of dietary fiber, 548 
Maillard reaction 
effect on physical properties of ovalbumin, 
1835 
malt 
nitrosamines in, 501 
mango, Keitt 
changes in pectic substances and enzymes 
during ripening and storage of, 186 
marbling 
relationship of fiber type composition to of 
bovine muscle, 708 
margarine 
investigations of edible oils for volatile 
nitrosamines, 603 
marrow 
beef bone: cholesterol content, 1785 
beef bone: nucleic acid content of bovine 
muscle and mechanically deboned beef, 
1114 
red: estimating amount of in MD meat, 1422 
massaging 
continuous of ham: effect on bind, yield 
and color, 1681 
mathematics 
a new procedure for comparing methods in 
food science, 978 
determining the radial distribution of specif- 
ic gravity within potato tubers, 509 
predicting water activity from 0.30-0.95 of 
a multicomponent food formulation, 
670 


ridge regression: an alternative to MLR for 
highly correlated data, 968 
two simple methods for predicting food 
freezing times with time-variable bound- 
ary conditions, 1032 
maturation 
muscadine grapes: changes in conc of cer- 
tain elements during, 1891 
MDM (mechanically deboned meat) 
nucleic acid content in beef, 1114 
See also beef; meat 
meal 
sunflower: removal of polyphenols from by 
various solvents—effects on functional 
properties, 1521 
meat 
actin detm as a means of calculating the 
content of products, 1111 
cured: model system studies on N-nitro- 
samine formation in, 691, 996 
factors influencing radiation resistance of 
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vegetative bacteria and spores associated 
with radappertization of, 612 
mechanically deboned: estimating amount 
of red marrow present in, 1622 
mechanically deboned beef: cholesterol con- 
tent of, 1785 
microscopical study of meat emulsion struc- 
ture and relation to thermal stability, 
1789 
mule deer: palatability, 1805 
objective/subjective texture evaluation of 
irradiation sterilized products, 999 
patties: use of mechanically separated 
spleen in, 1272 
pigs fed a contaminated diet: effect of cook- 
ing processing on aflatoxin in, 1306 
products: method for analysis of tyramine 
in, 1794 
protein-protein interaction and fat and 
water binding in comminuted flesh prod- 
ucts, 1117 
variety: isolation of potentially virulent 
Yersinia enterocolitica from, 41 
water binding measurement of, 697 
See also beef; deer; ham; lamb; muscle; 
pork; poultry; rabbit 
media 
TPYG broth and cooked meat: antibotulinal 
effectiveness of nisin in, 1972 
medical food 
importance of sensory evaluation in stability 
testing, 435 
melting 
calorimetric detm of the amylose content 
of starches based on formation and of 
the amylose-lysolecithin complex, 765 
enzymatic control of in a direct acidified 
cheese product, 332 
methionine 
influence of legume starches on protein 
utilization and availability of, to albino 
rats, 817 
relative importance of food composition in 
losses during elevated temp processing, 


1074 
methods/methodology 
accelerated tests for evaluating protein 
stability in frozen skim milk, 1592 


actin detm as a means of calculating the 
meat content of meat products, 1111 
application of LBC columns to flavor analy- 
sis of beverages and confections, 1043 


betalaine yield from a continuous solid- 
liquid extraction system as influenced 
by raw product, post harvest and proces- 
sing variables, 421 

brining procedures to produce uniform salt 
content in fish, 874 

calorimetric determination of the amylose 
content of starches based on formation 
and meiting of the amylose-lecithin 
complex, 765 

Campylobacter fetus spp. jejuni: recovery 
methodology and isolation from lamb 
carcasses 

centrifugal method for measuring express- 
ible moisture, a water-binding property 
of muscle foods, 1271 

changes in physical properties of meat bat- 
ters during heating, 850 

changes in water structure in postmortem 
muscle, as determined by NMR Ty, 
values, 822 

chemical and physical treatment effects on 
solid-liquid extraction of apple tissue, 
729 

comparison of microbiological and radio- 
metric assays for determining total fola- 
cin in spinach, 552 

comparison of spectrophotometric 
HPLC to quantify betacyanins, 296 

continuous aqueous extraction and mem- 
brane isolation techniques to recover 
protein and oil from soybeans, 912 

continuous enzymatic modification of pro- 
teins in an ultrafiltration reactor, 1035 

convenient surface plate method for bac- 


and 


teriological examination of poultry, 
1951 

determining insect infestation in food: 
3emiautomated colorimetric analysis for 
uric acid with immobilized uricase, 1439 

determination of alphz-keto acids in banana 
pulp by HPLC, 156 

determination of aluminum phosphide in 
fumigants, 1632 

determination of caffeine and theobromine 
content of various natural and red 
Dutched cocoas, 1968 

determination of tartrazine in food prod- 
ucts by HPLC, 419 

direct-plating procedures for recovery of 
injured E. coli: comparison, 1188 

effect of cultural conditions and media on 
the antimicrobial activity of S. thermo- 
philus, 630 

effect of early evisceration on the keeping 
quality of Atlantic croaker (Micropogon 
undulatus) and grey trout (Cynoscion 
regalis) as determined by subjective/ 
objective methodology, 863 

electrophoretic and chromatographic chang- 
es in egg yolk proteins due to heat, 981 

enzymatic method for determination of 
yeast cell wall glucan in foods, 1489 

enzymatic method for reducing curd forma- 
tion in canned salmon, 656 

estimating amount of red marrow present in 
mechanically deboned meat, 1622 

evaluation of the contribution of flavor 
volatiles to the aroma of beef by SRM, 
26 

extraction with EtOH as an energy-saving 
alternative to conventional drying of 
corn starch, 1054 

fluorimetry for the determination of his- 
tamine in canned fish products, 958 

for analysis of tyramine in meat products, 
1794 

for predicting food freezing times with 
time-variable boundary conditions, 1032 

for the assessment of used frying oils, 449 

for the isolation of Salmonella sp from 
lactic casein, 804 

for the semi-quantitative detection of low- 
level sulfonamides, 158 

FPC from Bombay duck isolated by radia- 
tion-heat combination procedure: func- 
tional and nutritional properties, 234 

gas chromatographic analysis of sugars in 
granola cereals, 425 

HPLC: analysis of sorbic acid in citrus fruit, 
1629 

HPLC: determination of alpha-keto acids in 
banana pulp by, 156 

HPLC: determination of ascorbic acid in 
potatoes and potato products by, 312 

HPLC: determination of caffeine and theo- 
bromine content of cocoa, 1968 

HPLC: determination of fructose, glucose, 
and sucrose in potatoes, 300 

HPLC: determination of organic acids in 
dairly products, 52 

HPLC: determination of tartrazine in food 
products by, 419 

HPLC: vitamin B-6 in ready-to-eat cereals 
analyzed by, 943 

improved histological procedure for micro- 
scopic demonstration of related changes 
in fish muscle tissue structure during 
holding and freezing, 733 

improved line heat source thermal conductiv- 
ity probe, 1430 

measurement of available lysine using the 
guanidination reaction, 132 

measuring skeletal muscle fiber width or 
diameter: variance within and among 
methods, 294 

membrane isolation technique combined 
with aqueous extraction to recover pro- 
tein and oil from soybeans, 912 

method for determining diffusion coef- 
ficients of food components in low and 
IM systems, 1446 

MIMM _ (modified 


isotherm migration 


method): analysis of propagation of 
freezing and thawing fronts, 1478 

nitrogen conversion factors for several soy- 
bean protein products, 1362 

new procedure for comparing methods in 
food science, 978 

optical properties of instant tea and coffee 
solutions, 519 

predicting concentrations of individual 
sugars in dry mixtures by near-infrared 
reflectance spectroscopy, 531 

production of oil and protein food products 
from raw peanuts by aqueous extraction 
and ultrafiltration, 391 

production of soy isolates by ultrafiltration: 
factors affecting yield and composition, 
367 

proximity equilibration cell for rapid de- 
termination of sorption isotherms, 936 

proximity equilibration cell for water ac- 
tivity determination, 1978 


, pyrolysis gas-liquid chromatography for dis- 


crimination of B. cereus from Bacillus 
spp., 1427 

qualitative evaluation of raw tuna by gas 
chromatography and sensory methods, 
868 


quantitative determination of ascorbic acid 
in potatoes and potato products by 
HPLC, 312 

recovery of Salmonellae from foods using a 
combined enrichment technique, 94 

reproducibility of microbiological counts on 
frozen cod: collaborative study, 716 

response surface methodology for analysis 
of protein interactions in angel food 
cake, 1226 

ridge regression: an alternative to MLR for 
highly correlated data, 968 

separation of native and acylated egg white 
proteins with gel chromatography and 
DEAE-cellulose ion exchange, 778 

study of solvent extraction of lipids from 
whole peanut kernels using all purpose 
automatic solvent extractor, 258 

thin-layer chromatographic separation of 
beet pigments, 298 

to determine hardness and work of grinding 
wheat, 1851 

ultrastructure examination of egg albumen 
protein foams, 1237 

use of antisera to heat-stable antigens of 
adrenals for species identification in 
cooked beef sausages, 1810 

use of probe to measure thermal conductiv- 
ity of beef from 30-120°C; 1302 

vertical flat-sheet PAGE: heat-induced ag- 
gregation of egg white proteins, 1829 

vitamin B-6 in ready-to-eat cereals: analysis 
by HPLC, 943 

water activity determination with the 
proximity equilibration cell, 1978 

water binding measurement of meat, 697 

water sorption isotherms of sucrose and glu- 
cose by inverse gas chromatography, 
1051 

See also chromatography; calorimetry; 
microbiology ; spectrophotometry 


methylene chloride 


extraction of gossypol from cottonseed pro- 
ducts, 1726 


microbiology 


alternative procedure for enumeration of D. 
nigrificans spores in raw ingredients of 
soy protein-based products, 1527 

antibotulinal effectiveness of nisin in 
acidic media, 1972 

antimicrobial activity of butylated hydroxy- 
anisole, tertiary butylhydroquinone and 
K* sorbate in combination, 314 

A. parasiticus growth and aflatoxin produc- 
tion on dehydrated taro, 1167 

associative growth of lactic acid bacteria 
in cabbage juice, 962 

bimodal heat stability curves of fungal 
pectolytic enzymes and their implication 
for softening of canned apricots, 498 

Campylobacter fetus ssp. jejuni: recovery 
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methodology and isolation from lamb 
carcasses, 660 

casein inhibition of C. perfringens growth 
and exoprotease production, 169 

characterization of a heat-resistant strain 
of Bacillus coagulans isolated from 
cream style canned corn, 135 

comparison of growth response by chemo- 
stat cultured and batch cultured C. per- 
fringens cells in various food substrates, 
138 

comparison of methods for the isolation of 
Salmonella sp from lactic casein, 804 

comparison of microbiological and radiome- 
tric assays for determining total folacin 
in spinach, 552 

comparison of modified direct-plating pro- 
cedures for recovery of injured E. coli, 
1188 

convenient surface plate method for bacter- 
ial examination of poultry, 1951 

effect of cultural conditions and media on 
the antimicrobial activity of Strepto- 
coccus thermophilus, 630 

effects of microbiological decontamination 
on the storage stability of fresh fish, 1012 

effect of nisin on the outgrowth of C. botu- 
linum spores, 117 

effects of potassium sorbate alone and in 
combination with sodium chloride on 
growth of S. typhimurium 7136, 569 

effects of preparative processes on the com- 
position and functional properties of 
protein preparations from Candida utilis, 
377 

effect of temperature cycling on the produc- 
tion of patulin and citrinin, 974 

effect of tumbling and tumbling temperature 
on total aerobic plate counts (incubated 
at 25°C) and quality of boneless cured 
hams, 212 

effect of using frozen concentrated direct- 
to-the-vat culture on the yield and qual- 
ity of Cheddar cheese, 920 

effects of vacuum packaging aad K* sorbate 
on yield, yeast and mold growth and 
quality of dry-cured hams, 1015 

effect of xylitol on some food-spoilage 
microorganisms, 950 

factors affecting antifungal activity of onion 
extractives against aflatoxin-producing 
fungi, 741 

factors influencing radiation resistance of 
vegetative bacteria and spores associated 
with radappertization of meat, 612 

factors influencing the activity of a heat- 
resistant lipase of Pseudomonas, 677 

factors influencing the heat resistance of a 
heat-resistant lipase of Pseudomonas, 
673 

flora of ground beef and soy extended 
ground beef during storage, 1088 

galactosidase, beta, of Streptococcus cre- 
moris H, 161 

heat resistance of Sporolactobacillus in- 
ulinus, 810 

incidence of yeasts in fresh ground beef and 
their ratios to bacteria, 648 

increased aflatoxin production by A. para- 
siticus under cycling temperatures, 1147 

inhibition of A. parasiticus by thymol, 
976 

inhibition of mold growth by BHA, 1059 

inhibition of Moraxella-Acinetobacter cells 
by Na* phosphate and NaCl, 579 

inhibitory and stimulatory effects of ore- 
gano on L. plantarum and P. cerevisiae, 
1205 

isolation of potentially virulent Yersinia 
enterocolitica from variety meats, 41 

lactic acid: chemical changes in tomato 
juice caused by bacteria, 1543 

microbial alpha-galactosidase for soymilk 
processing, 1196 

microbial characteristics of cooler and 
freezer stored hot-boned beef, 838 

microbial counts of ground beef: electrical 
stimulation and hot boning, 457 


mutageniety testing of irradiated onion 
powder, 1269 

mutant for monascus-pigment production, 
956 

production and isolation of an antibiotic 
from Monascus purpureus and its rela- 
tionship to pigment production, 589 

production of thermonuclease deficient mu- 
tants from an enterotoxigenic thermo- 
nuclease producing strain of Staphy- 
lococcus aureus, 1252 

quality of hot-boned primal cuts from elec- 
trically stimulated beef carcasses, 471 

quality of hot-processed frozen ground beef 
patties processed after various holding 
times, 488 

rapid detection of psychrotropic bacteria 
in relation to retail beef quality, 1669 

rapid purification of beta-galactosidase 
(Aspergillus niger) from a commercial 
preparation, 684 

recovery of Salmonellae from foods using a 
combined enrichment technique, 94 

recovery rate of C. fetus on eviscerated 
pork, lamb and beef carcasses, 1291 

regulation of aflatoxin biosynthesis: char- 
aceterization of glucose as an apparent 
inducer of aflatoxin production, 143 

regulation of aflatoxin biosynthesis: in- 
duction of aflatoxin production by 
various carbohydrates, 633 

relationship of survival of Kluyveromyces 
fragilis at -19°C to cellular fatty acid 
composition, 964 

reproducibility of microbiological counts on 
frozen cod: a collaborative study, 716 

spoilage of braunschweiger, 468 

stimulation of aflatoxin production in 

media supplemented with tars, 1274 


synergistic effects of potassium sorbate and 
Na’ benzoate on thermal inactivation 
of yeasts, 771 
temperature, pH and spore load effects on 
the ability of nisin to prevent the out- 
growth of C. botulinum spores, 121 
thermal inactivation of C. botulinum toxin 
types F and G in buffer and in beef and 
mushroom patties, 688 
thermal inactivation of C. perfringens after 
growth at constant and linearly rising 
temperatures, 1586 
ultra-sensitive method for the semi-quanti- 
tative detection of low-level sulfona- 
mides, 158 
Vibrio cholerae in marine foods and envi- 
ronmental waters: a literature review, 66 
microscopy 
SEM and acceptability of microwave and 
conventionally cooked beef, 1309 
scanning eiectron and light: morphological 
studies on A. cruentus, 1170 
scanning electron: effects on frozen storage 
on ultrastructure of bovine muscle, 
1091 
structure of meat emulsions and relationship 
to thermal stability, 1789 
transmission electron studies of egg albumen 
protein foams, 1237 
microwaves 
baking high-ratio white layer cakes by, 1507 
cooked beef: flavor intensity related to 
creatine and creatinine content, 1801 
cooked beef: SEM, proteolytic enzyme 
activity and acceptability, 1309 
cooking losses and retention of thiamin in 
broilers, 1292 
effect of on the nutritive value of Colos- 
sus peas, 272 
heating of scrambled eggs in hospital food- 
service system, 1573 
sensory characteristics of postmortem 
papain-injected turkey cooked by, 1627 
water binding measurement of meat, 697 
milk 
coagulation: application of reflection photo- 
metry to measurement, 1956 
corn-soy: predicting protein quality of 
after nonenzymatic browning, 711 


effects of processing on the bioavailability 
and chemistry of iron powders in a 
liquid milk-based product, 930 
frozen: protein stability influenced by 
storage temperature and ultrafiltration, 
1211 
frozen, skim: accelerated tests for eval- 
uating protein stability in, 1592 
increase in curd tension of coagulum pre- 
pared with immobilized proteases, 705 
iron-fortified fluid: bioavailability of iron 
in, 1342 
low-lactose concentrate: stability of pro- 
teins in  ultrafiltered during frozen 
storage, 1603 
skim: efficacy of various carbohydrates as 
cryoprotectants for casein, 1597 
spray-drying: effect of lipid type on reten- 
tion of methyl ketones during, 1820 
thermophilus: influence on plasma choles- 
terol levels and hepatic cholesterogenesis 
in rats, 1339 
millet, pearl 
(Pennisetura americanum L.) sugars of 
grains, 1614 
(Pennisetum typhoides) characterization of 
nonstarchy polysaccharides, 781 
milling 
characteristics of A. cruentus, 1181 
minerals 
composition in microwave and conven- 
tionally baked potatces, 1874 
composition of four Indian legumes, 1962 
effect of fiber type and level on Ca, P, Fe, 
Cu, Zn, Mg, Mn and N excretion, transit 
‘ time and intestinal histology, 1462 
in whey fractions of black gram, 564 
variation in raw and cooked commercial 
P. vulgaris classes, 1701 
mixing 
vacuum: effect of time on binding of meat 
pieces into sectioned and formed beef 
steaks, 1678 
vacuum: influence on characteristics of sec- 
tioned and formed beef steaks, 1673 
MLR (multiple linear regression) 
ridge regression: an alternative to, for highly 
correlated data, 968 
modeling 
bentonite-water dispersions simulate food- 
service energy consumption of sausage 
patties, 1808 
clastogenic and mutagenic activities of 
Maillard reaction model systems, 1433 
color degradation in an ascorbic acid-antho- 
cyanin-flavanol system, 1218 
determining the radial distribution of specific 
gravity within potato tubers, 509 
effect of pH and ascorbic acid on iron 
vaience in model systems and in foods, 
606 
effect of redox potential on iron valence 
model systems and foods, 1265 
electrical stimulation and hot boning: color 
stability of ground beef in a model sys- 
tem, 464 
evaluation of effects of liquid bridges on 
bulk properties of model powders, 174 
formation of volatile compounds in sugar- 
pheny!a'snine and ascorbic acid-phenyl- 
alanine model systems during heat treat- 
ment, 790 
method to determine diffusion coefficients 
of food components in low and IM sys- 
tems, 1446 
model system studies on N-nitrosamine 
formation in cured meats: the effect of 
slice thickness, 691 
oxygen uptake and beta-carotene decolora- 
tion in a dehydrated food model, 665 
relative importance of food composition in 
free lysine and methionine losses during 
elevated temperature processing, 1074 
storage stability cf alpha-tocopherol in a 
dehydrated model food system contain- 
ing methyl linoleate, 813 
studies on N-nitrosamine formation in cured 
meats: the effect of curing solution in- 
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gredients, 996 
thermal degradation kinetics of pyridoxine 
hydrochloride in dehydrated food sys- 
tems, 555 
thermal inactivation of C. perfringens after 
growth at several constant and linearly 
rising temperature, 1586 
moin-moin (cowpea dish) 
nutritional and sensory properties of canned 
and stored, 198 
moisture 
expressible: simple centrifugal method for 
measuring, 1271 
migration in frozen, raw breaded shrimp 
during 9-months storage, 1577 
mold 
inhibition of growth by BHA, 1059 
See also microbiology 
Monascus purpureus 
G1 mutant for pigment production, 956 
production and isolation of an antibiotic 
from, 589 
Moraxella 
inhibition of by Na‘ phosphates and NaCl, 
579 
morphology 
studies on A. cruentus by SEM, 1170 
muscle 
beef and rat: changes in water structure in, 
822 
beef: biochemical changes in sarcoplasmic 
depleted, intact, inoculated with P. fragi, 
1766 
bovine: CAF activity, calcium concentration, 
and the 30000-Dalton component of 
tough and tender longissimus, 308 


bovine: effect of breed, type, sex, feeding 
systems and evnironmental factors on 
characteristics of, 1760 

bovine: effects of frozen storage on the 
ultrastructure of, 1091 

bovine: influence of postmortem aging per- 
iod on the FI of longissimus, 644 

effect of postmortem time and temperature 
on the release of lysosomal enzymes and 
their possible effect on connective tissue 
components of, 1132 

bovine: influence of postmoretm changes in 
on the water holding capacity of beef. 
Postmortem storage at 20°C, 1 

bovine neck: influence of postmortem 
changes in on the water holding capacity 
of beef. Postmortem storage of at 
various temperatures between 0-30°C, 
23 

bovine: nucleic acid content of, 1114 

bovine: partial purificiation and character- 
ization of a neutral protease from, 702 

bovine, psoas major: ascorbic acid effects on 
pigments in the presence of radiant 
energy, 7 

bovine: relationship of fiber type com- 
position to marbling and tenderness of, 
708 

bovine, skeletal: measuring fiber width or 
diameter: variance within and among 
methods, 294 

bovine: tenderness improvement by elec- 
trical stimulation, 1774 

fish, chicken, beef: simple method for meas- 
uring expressible moisture, 1271 

ovine: effects of electrical stimulation on 
the functional properties, 484 

poultry: physical and sensory properties 
of chicken patties made with varying 
proportions of white and dark spent 
fowl, 834 

rabbit skeletal: survey of peptidases ac- 
tive at neutral pH regions, 47 

sensory properties of rib and round roasts 
from two breed-types on two feeding 
regimes, 991 

mushroom(s) 

response to postharvest hyperbaric storage, 
249 

thermal inactivation of C. botulinum toxin 

types F and G in patties, 688 


mustard greens 
application of an improved experimental 
washer for, 263 
myofibrils 
chemical modification and functional pro- 
perties of acylated beef heart proteins, 
1095 
mysoin 
heat induced gelation of: relative roles of 
head/tail portions of molecule, 1412 


nectar 
kiwi: effect of sweetener types on quality 
and composition of canned, 387 
nisin 
antibotulinal effectiveness in acidic media, 
1972 
effect of on the outgrowth of C. botu- 
linum spores, 117 
temp, pH and spore load effects on the 
ability of to prevent the outgrowth of 
C. botulinum spores, 121 
nitrate 
fate of ingested in the rat, 745 
nitrite 
effect of on quality attributes of cooked 
salami, 842 
fate of ingested in the rat, 745 
Na’: sensory, physical and cooking char- 
acteristics of bacon processed with vary- 
ing levels of, 321 
smoked ham: factors affecting the accept- 
ability of, 461 
nitrogen 
changes in concentrations during matura- 
tion of muscadine grapes, 543 
conversion factor for several soybean pro- 
tein products, 1362 
effect of Zn fertilization on nitrogenous 
constituents of potato tubers, 1878 
nitrosamines 
effect of Japanese green tea on formation in 
vitro, 306 
in malt and malt beverages, 501 
investigation of edible oils for, 603 
N- formation in heated chicken frankfurters, 
1817 
N-model system studies on formation in 
cured meats: the effect of curing solution 
ingredients, 996 
N- model system studies on formation in 
cured meats: effect of slice thickness, 
691 
precursors in the adipose tissue of pork 
bellies, 1136 
noodles 
starch and quality of red bean, 78 
nutrition 
A. cruentus distribution within seed com- 
ponents‘and effect of temp on, 1181 
analysis of dietary fiber in feces of rats fed 
with fiber supplemented diets, 559 
analysis of Puget Sound bull kelp, 494 
and sensory properties of canned and stored 
moin-moin, 198 
antinutrition factors and proteins in winged 
beans, 1389 
ascorbic acid retention in retort pouched 
green beans, 642 
Atlantic mackerel composition and chemical 
nutrients, 1635 
baking methods affecting nitrogenous 
constitutents and mineral composition 
of potatoes, 1874 
bioavailability of iron in iron-fortified fluid 
milk, 1342 
carbohydrate composition of winged bean, 
601 
cassava flour fortification with soy flour, 
1025 
changes in conc of certain elements during 
maturation of muscadine grapes, 1891 
composition of the breadfruit, 535 
development, evaluation and_ industrial 
production of a powdered soy-oats 


infant formula using a low-cost extruder, 
192 

effect of di-thermal storage regime on, of 
frozen boxed beef, 829 

effect of fiber type and level on mineral 
excretion, transit time, and intestinal 
histology, 1462 

effect of microwave and conventional cook- 
ing on, of Colossus peas, 272 

effect of pH and heat treatment on the 
binding of Ca, Mg, Zn and Fe to wheat 
bran and fractions of dietary fiber, 548 

effect of preparation and service on the 
thiamin content of oven-baked chicken, 
1560 

effects of processing on the bioavailability 
and chemistry of iron powders in a liquid 
milk-based product, 930 

effects of processing on Zn levels in spin- 
ach, beef and potatoes, 1707 

effect of proteolytic bacteria in the natural 
fermentation of corn to increase its 
value, 100 

effect of radiation and conventional process- 
ing on thiamin content of pork, 824 

effect of redox potential on iron valence 
in model systems and foods, 1265 

effect of thermal processing on iron in 
canned spinach, 1064 

evaluation of cheese spread powder, 925 

evaluation of covalently lysine enriched 
wheat gluten by tetrahymena bioassay, 
1240 

fiber .n breakfast cereals, 396 

impcrtance of sensory evaluation in the 
s ability testing of a medical food, 435 

improvement of sorghum by fermentation, 
819 

influence of cooked wheat bran on bowel 
function and fecal excretion of nutrients, 
720 

influence of tomato seed addition on the 
quality of wheat flour breads, 1029 

kinetics of vitamin A degradation in beef 
liver puree on heat processing, 32 

nucleic acid content of bovine bone mar- 
row, muscle and mechanically deboned 
beef, 1114 

of cowpea flour, 972 

of FPC from Bombay duck isolated by radia- 
tion-heat combination procedure, 234 

of protein in oilseed products heated with 
sugars, 164 

oligosaccharides and PER of Oncom, 1970 

peanut hull flour as a potential source of 
dietary fiber, 445 

pigs’ feet/tails: yield and comparison of 
nutritive and energy values, 1320 

predicting protein quality of corn-soy-milk 
blends after nonenzymatic browning, 711 

protein quality of air-classified potato 
fractions, 540 

proximate analysis of cooked chuck and 
round beef roasts, 1282 

quality of fermented sorghum, 652 

relative importance of food composition in 
free lysine and methionine losses during 
elevated temp. processing, 1074 

retention/losses of thiamin in broilers 
electrically or microwave cooked, 1292 

retention of ascorbic acid and total caro- 
tene in solar dried vegetables, 1288 

retention of some water-soluble vitamins 
during home preparation of commercial 
frozen potato products, 1697 

safety of low gossypol cottonseed kernels, 
593 


sampling of fresh pork for analysis, 1007 

tin and iron content of canned and bottled 
foods, 1751 

value of an extrusion texturized peanut 
protein, 948 

value of germinated corn and corn fermen- 
ted after germination, 1069 

variation of vitamin and minerai content of 
raw and cooked commercial Phaseolus 
vulgaris classes, 1701 

vitamin B-6 in ready-to-eat cereals: analysis 
by HPLC, 943 
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oats 
and soy powdered infant formula: develop- 
ment, evaluation and industrial produc- 
tion of using a low-cost extruder, 192 


from sorghum of differing kernel character- 
istics: physical, chemical and sensory 
evaluation, 1532 
Nigerian fermented food: laboratory pro- 
cedure for preparation, 1523 
oil 
chia seed, 1349 
combining aqueous extraction and mem- 
brane isolation: techniques to recover 
from soybeans, 912 
edible: correlation of sensory evaluation and 
instrumental GC analysis, 1453 
edible: investigations of for volatile nitro- 
samines, 603 
produced from raw peanuts by aqueous 
extraction and ultrafiltration, 391 
used frying: evaluation of new methods for 
the assessment of, 449 
oilseed 
antioxidant activity of methanolic extracts 
of protein ingredients, 75 
glandless cottonseed, peanut and soy 
protein ingredients in ground beef 
patties: effect on rancidity and other 
quality factors, 58 
nutritional evaluation of the protein in 
products heated with sugars, 164 
oncom (fermented peanut press cake) 
degradation of phytic acid in, 523 
oligosaccharides and PER, 1970 
onions (Allium cepa) 
factors affecting antifungal activity of 
extractives against aflatoxin-producing 
fungi, 741 
innocuous alterations in preserved, 1966 
powder: mutagenicity testing of irradiated, 
1269 
sliced Egyptian: biochemical studies on 
chemical characteristics, 1394 
orange 
carbohydrate fiber from albedo, 650 
juice: survival and recovery of thermally 
stressed yeast in, 1410 
peel: ascorbate oxidase in, 1407 
oregano 
inhibitory and stimulatory effects of on 
L. plantarum and P. cerevisiase, 1205 
orthophosphate 
effect on Ca uptake and release by bovine/ 
rabbit sarcoplasmic reticulum, 1327 
ovalbumin 
effect of Maillard reaction on some physical 
properties of, 1835 
oxidase 
ascorbate: activity in mature orange peel, 
1407 
cytochrome: influence of freezing and thaw- 
ing on the release of from chicken’s 
liver and from beef and trout muscle, 
491 
oxidation 
using enzymatic proteolysis to reduce cop- 
per-protein catalysis of lipid, 966 
oxygen 
uptake and beta-carotene decoloration in a 
dehydrated food model, 665 


packaging 
qualitative alteration of phospholipids in 
beef patties cooked after vacuum and 
nonpackaged, frozen storage, 19 
vacuum: effects of on yield, yeast and mold 
growth, and quality of dry-cured hams, 
1015 
PAGE (polyacrylamide gel electrophoresis) __ 
vertical flat-sheet: heat-induced aggretation 
of egg white proteins by, 1829 


N 
a 


palatability 
effects of certain electrical 
parameters on, of beef, 13 
papain 
postmortem injected chicken: thiamin con- 
tent, texture and sensory evaluation, 
1684 
postmortem injected turkey cooked by con- 
ventional or microwaves: sensory evalua- 
tion, 1627 
papaya 
detm of therma! process schedule for acidi- 
fied, 201 
polygalacturonase and its role in thermally 
injured ripening fruit, 190 
pasta 
kinetics of thiamin and riboflavin loss as 
function of storage condition, 1467 
patulin 
effect of temperature cycling on the produc- 
tion of, 974 
peach 
effect of pretreatment on quality of sweet 
pickles, 906 
peanut 
degradation of phytic acid in oncom, 523 
hull flour as a potential source of dietary 
fiber, 445 
in ground beef patties: effect on rancidity 
and other quality factors, 58 
nutritive value of an extrusion-texturized 
protein, 948 
oligosacchardies and PER in oncom, 1970 
raw: production of oil and protein food 
products from by aqueous extraction 
and ultra-filtration, 391 
study of solvent extraction of lipids from 
whole kernels using all-purpose auto- 
matic solvent extractor, 258 


stimulation 


pear 
causes of browning in juice concentrate dur- 
ing storage, 515 
qualitative aspects of flavor, 1152 
peas 
blackeyed: effects of soaking treatments 
and cooking upon selected B-vitamins 
and the quality of, 909 
canned: firming by addition of lactose, 
1618 
canned: kinetic study of the loss of vitamin 
C, color and firmness during thermal 
processing of, 636 
Colossus: effect of microwave and conven- 
tional cooking on the nutritive value of, 
272 
production and evaluation of protein isolate, 


smooth (Pisum sativum) carbohydrates: 
structural studies of starches, 88 
pectin 
changes in after storage and canning of 
kiwi fruit, 1557 
changes in during ripening and storage of 
Keitt mangos, 185 
jellies: apparent activation energy of vis- 
cous flow in, 1223 
Pediococcus cerevisiae 
inhibitory and stimulatory effects of ore- 
gano on, 1205 
Pediococcus pentosaceus 
associated with spoilage of braunschweiger, 
468 
Penicillium citrinum 
effect of temperature cycling on the produc- 
tion of patulin and citrinin, 974 
Pencillium urticae 
effect of temperature cycling on the produc- 
tion of patulin and citrinin, 974 
peppers 
canned jalapeno: effect of added Ca on tex- 
ture and quality, 1518 
home-canning process (1tr to ed), (2)iv 
pepsin 
inexpensive crude, for enzyme hydrolysis 
of fish, 1569 
peptidase 
survey of in rabbit skeletal muscle active 
at neutral pH regions, 47 


PER (protein efficiency ratio) 
of mechanically separated spleen, 336 
See also nutrition 
peroxidase 
some biochemical properties of soluble and 
bound potato tuber, 756 
peroxide, hydrogen 
treated groundnut protein: physicochemical 
properties of, 1260 
PGLC (pyrolysis gas-liquid chromatography) 
discrimination of B. cereus from Vacillus 
spp. 1427 
See also chromatography 


effects on ability of nisin to prevent the 
outgrowth of C. botulinum spores, 121 
effect on binding of Mg’ Zn and Fe 
to wheat bran and fractions of dietary 
fiber, 548 
effect of cottonseed proteins in frankfurters 
on, 845 
effect on iron valence in model systems and 
in foods, 606 
effect on TBA values of ground raw poultry 
meat, 1946 
elevating strains of B. licheniformis: ther- 
mal resistance of spores from, 1710 
survey of rabbit skeletal muscle peptidases 
active at neutral regions, 47 
Phaseolus vulgaris 
variation in vitamin and mineral content of 
raw and cooked commercial classes, 
1701 
See also beans 
phenols 
in 14 sweet potato cultivars, 738 
plant: detm by gel filtration, 1907 
phenolics 
components of sunflower flour, 1386 
effect of Zn fertilization on constituents 
of potato tubers, 1878 
phenylalanine 
-sugar systems: formation of volatile com- 
pounds during heat treatment, 790 
phosphate 
influence on quality factors and sensory 
attributes of cured ham, 317 
phospholipid 
hydrolysis: effect on lipid oxidation in 
flounder muscle microsomes, 1297 
qualitative alteration of in beef patties 
cooked after vacuum and nonpackaged, 
frozen storage, 19 
phosphorous 
levels in peeled and deveined shrimp treated 
with Nat tripolyphosphate, 350 
photometry 
reflection: application to measurement of 
milk coagulation, 1956 


physicochemistry 
changes in potato granules during storage, 
110 
characterization of polyphenoloxidases 
(PPO) from a dwarf variety of banana, 
150 
of cowpea flour, 972 
phytate 
enzyme reduction of in whole wheat bread, 
1866 


in whey fractions of black gram, 564 
pickles 
peach: effect of pretreatment on quality, 
906 
salt-stock: air purging of commercial fer- 
mentations, 278 
salt-stock: factors influencing softening 
of in air-purged fermentations, 274 
pickling 
influence on tumbling on pickle incor- 
poration, yield and quality of bacon, 
1566 


feet/tails: yield and comparison of nutri- 
tive and energy values, 1320 
See also meat; muscle; pork 
pigment 
ascorbic acid effects on bovine muscle in 
the presence of radiant energy, 7 


betacyanin: loss and regeneration during 
processing of red beets, 1713 

comparison of spectrophotometric and 
HPLC methods to quntify betacyanins, 
296 

monascus: mutant for production, 956 

photochemical degradation of betanine and 
selecied anthocyanins, 1934 

production and isolation of an antibiotic 
from M. purpureus and its relationship 
to production of, 589 


red beet: stabilization with isoascorbic 
acid, 1616 
TLC separation of beet, 298 
pitting 


in green beans: effect of growing season, 
base steel composition, tinplate thick- 
ness, can vacuum and storage conditions, 
428 
plasma 
beef: functional and chemical characteristics 
of proteins isolated as metaphosphate 
complex, 1782 
polygalacturonase 
of papaya and its role in thermally injured 
ripening fruit, 190 
polyphenols/polyphenolics 
involvement in after-cooking darkening of 
gamma irradiated potatoes, 1620 
levels in desi and kabuli chickpeas, 1364 
removed from sunflower meal by various 
solvents: effects on functional properties, 
1521 
polysaccharide 
characterization of in pear! millet, 781 
constituents of yams: relatic:. with post- 
harvest hardening, 1964 
from Chia seed, 1349 
pork 
acceptance and identification in extruded 
turkey steaks, 1624 
color stability of radappertized cured meat, 
37 
effect of radiation and conventional pro- 
cessing on the thiamin content of, 824 
effect of salt conc on quality of restructured 
chops, 1563 
eviscerated: recovery of C. fetus on, 1291 
interaction between antemortem stress, sam- 
pling time and pH, 1315 
mechanically deboned: effect of bone 
source and storage on the role of in 
rancidity development in a cooked and 
smoked sausage, 220 
model system studies on N-nitrosamine 
formation in cured meats: effect of 
curing solution ingredients, 996 
nitrosamine precursors in the adipose 
tissue of, 1136 
processing effects on aflatoxins in, 1306 
sampling of for nutrient analysis, 1007 
sausage: sensory properties and lipid oxida- 
tion in prerigor processed fresh, i659 
sensory properties and cooking losses of 
pork/beef hamburger patties, 860 
See also meat; muscle 
potassium 
Nat salt mixture compared with Nat in pro- 
cessed vegetables, 302 
potassium sorbate 
effect on growth of S. typhimurium 7136, 
568 


potatoes 

commercial frozen products: effect of home 
preparation on retention of water-soluble 
vitamins, 1697 

determining the radial distribution of specific 
gravity within tubers, 509 

effects of processing on Zn levels in, 1707 

effect on Zn fertilization on yield, enzy- 
matic discoloration, phenolic and nitro- 
genous constituents, 1878 

French fried: fractionated edible beef tallow 
as a deep-fat frying medium for, 452 

gamma irradiated: involvement of poly- 
phenols in after-cooking darkening, 1620 

granules: physiochemical changes in during 
storage, 110 
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HPLC detm of fructose, 
sucrose in, 300 
protein nutritional quality of air-classified 
fractions, 540 
quality: baking methods affecting, 1874 
quality: effect of foliar application of 
auxin on, 1870 
quantitative detm of ascorbic acid by HPLC 
in, 312 
some biochemical properties of soluble and 
bound tuber peroxidase, 756 
stability of proteinase inhibitors in tubers 
during cooking, 287 
sweet: chlorogenic acid and other pheonolic 
compounds in, 738 
sweet: quality after baking, 283 
pouch, retort 
ascorbic acid retention in green beans, 642 
effect of heat processing in on sensory pro- 
perties of fowl meat, 227 
poultry 
amino acid composition of chicken breast 
and thigh meat from produced in 4 loca- 
tions of the U.S., 1122 
chicken drumsticks: influence of batter 
viscosity on breading, 1950 
cholesterol content of chicken skin, 291 
comparison of chicken with rabbit for 
functional properties and frankfurter 
processing, 1693 j 
effect of electrical or microwave cooking 
of broilers on thiamin retention and 
losses, 1292 
effect of freezing broiler drumsticks on 
breading adhesion, 1953 
effect of heat processing in cans and retort 
pouches on sensory properties of, 227 
factors affecting adhesion of coating to 
skin: effects of various protein and gum 
sources in the coating composition, 1010 
frankfurters: formation of N-nitrosamines 
in heated chicken, 1817 
ground raw meat: effect of pH on TBA 
values, 1946 
influence of freeing and thawing on the re- 
lease of cytochrome oxidase from 
chicken’s liver, 491 
overi-baked chicken: effect of preparation 
and service on thiamin content, 1560 
physical and sensory properties of chicken 
patties made with varying proportions 
of white and dark spent fowl muscle, 
834 
eduction of S. typhimurium by repeated 
freeze/thaw treatments, 1323 
surface plate method for bacterial examina- 
tion of, 1951 
thiamin content, texture, and sensory eval- 
uation of postmortem papain-injected 
chicken, 1684 
powders 
cheese spread: nutritional evaluation of, 
920 
coffee creamer, instant formula, salt, 
sucrose, bulk properties at different 
levels of water activity, 1918 
evaluation of the effects of liquid bridges 
on the bulk properties of, 174 : 
iron: effects of processing on the bioavail- 
ability and chemistry of in a liquid 
milk-based product, 930 
medical food formulation: importance of 
sensory evaluation in stability testing, 
435 
onion: mutagenicity testing of irradiated, 
1269 
PPO (polypkenoloxidase) 
characterization of from Ravat 51 and Nia- 
gara grapes, 506 
dwarf variety banana: substrate specificity 
and inhibition of, 1404 
isolation, purification and physicochemical 
characterization of from a dwarf variety 
of banana, 150 


prawn (Macrobrachium rosenbergii) 
fresh water: amino acid profile of insoluble 
collagen isolated from, 1633 
fresh water: changes in fatty acids and sen- 


glucose, and 


sory quality of, stored under frozen 
conditions, 353 
preserves, strawberry 

influence of immature fruits on quality 

and storage stability of, 414 
processing 

acidified: effect on carotenoids (provitamin 
A) and vitamin C in mung bean sprouts, 
1464 

conventional: effect of on the thiamin con- 
tent of pork, 824 

cooking, freezing, retorting, storage: effect 
on zinc levels in spinach, beef and 
potatoes, 1707 

effects of on the bioavailability and chem- 
istry of iron powders in a liquid milk- 
based product, 930 

inocuous alterations in preserved onions, 
1966 

microbial quality of hot-processed frozen 
ground beef patties processed after 
various holding times, 488 

of cooler and freezer stored hot-boned beef, 
838 

preparative: changes in C. utilis proteins 
produced by, 1822 

red beets: loss and regeneration of beta- 
cyanin pigments during, 1713 

thermal: characterization of a heat-resistant 
strain of Bacillus coagulans isolated 
from cream style canned corn, 135 

thermal: computerized procedure for esti- 
mating chemical changes in, 1976 

thermal: correction factor of come-up heat- 
ing based on mass average survivor conc 
in a cylindrical can of heat conduction 
food, 1484 

thermal: detm of schedule for + idified 
papaya, 201 

thermal: effect of in cans and retort pouches 
on sensory properties of fowl meat, 227 

thermal: effect of on endogenous and added 
iron in canned spinach, 1654 

thermal: heating characteristics of whole 
kernel corn processed in a steritort, 889 

thermal: inactivation of C. botulinum toxin 
types F and G in buffer and in beef and 
mushroom patties, 688 

thermal: kinetics of vitamin A degradation 
in beef liver puree on, 32 

thermal: kinetic study of the loss of vitamin 
C, color and firmness during, of canned 
peas, 636 

thermal: relative importance of food com- 
position in free lysine and methionine 
losses during, 1074 

thermal: resistance of spores from pH ele- 
vating strains of B. licheniformis, 1710 


protease, alkaline 

content of MS Atlantic croaker: contribu- 
tion of retained organ tissues to, 1650 

effects in minced fish on texture of heat- 
processed gels, 1643 

increase in curd tension of milk coagulum 
prepared with, 705 

inhibitors in desi and kabuli chickpeas, 
1364 

inhibitors in soybean line lacking Kunitz 
trypsin inhibitor: heat inactivation of, 
1354 

partial purification and characterization 
from bovine skeletal muscle, 702 

potential source in MS Atlantic croaker, 
1654 


proteins 

adrenal heat-stable antigens as test, for spe- 
cies identification in cooked beef sau- 
sages, 1810 

alfalfa conc: pilot plant production, 1514 

alfalfa leaf: optimization of cell disruption 
for production of, 383 

and antinutritional factors in winged beans, 
1389 

antioxidant activity of methanolic extracts 
of various oilseed ingredients, 75 

blood alpha-feto changes in rats fed afla- 
toxin B,; and various levels of cabbage, 
1923 
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bovine plasma isolated as metaphosphate 
complex: functional and chemical char- 
acteristics, 1782 

Candida utilis: changes produced by pre- 
parative processes, 1822 

catalysis of lipid oxidation, using enzymatic 
proteolysis to reduce, 966 

chemical modification and functional pro- 
perties of acylated beef heart myofibril- 
lar, 1095 

chia seed, 1349 

combining aqueous extraction and mem- 
brane isolation techniques to recover 
from soybeans, 912 

conc from air classification of flour and 
horny endosperm from _high-lysine 
sorghum, 304 

continuous enzymatic modification of in an 
ultrafiltration reactor, 1035 

cornmeal: interaction of lactose and sucrose 
with during extrusion, 1500 

cottonseed in frankfurters: effect on pH, 
cured color and sensory and physical 
properties, 845 

degradation of different types by Lacto- 
bacilli, 1954 

effects of preparative processes on the com- 
position and functional properties of 
preparations of, from C. utilis, 377 

effects of temp on fish alkaline protease, 
interaction of and texture quality, 62 

egg albumen interactions in an angel food 
cake system, 1231 

egg white: denaturation during freezing 
using DSC, 1336 

egg white: heat-induced aggregation of, as 
studied by vertical flat-sheet PAGE, 1829 

egg yolk: electrophoretic and chromate- 
graphic changes in due to heat, 981 

factors affecting adhesion of coating to 
poultry skin: effects of sources in the 
coating composition, 1010 

fish gels: texture modification by plastic 
fat incorporation, 1755 

fraction I, alfalfa: isolation and partial 
characterization of major components, 
1&43 

functional characteristics of fractions from 
white beans, 1079 

glandless cottonseed, peanut and soy in 
ground beef patties: effect on rancidity 
and other quality factors, 58 

Great Northern bean: functional properties, 
1910 

groundnut: physicochemical properties of 
hydrogen peroxide treated, 1260 

guar: functional properties, 1255 

identification of serum albumin in com- 
plexes resistant to dissociation by SDS, 
979 

influence of legume starches on utilization 
of in albino rats, 817 

interactions and fat and water binding in 
comminuted flesh products, 1117 

in vitro digestibility in desi and kabuli 
chickpeas, 1364 

in whey fractions of black gram, 564 

isolation and characterization of major, 
from Great Northern beans, 1368 

muscle: solubility as a result of autolysis 
and microbiological growth, 1139 

nutritional evaluation of in oilseed products 
heated with sugars, 164 

nutritional quality of air-classified potato 
fractions, 540 

of the Great Northern bean: emulsion, 
foaming, viscosity, and gelation pro- 
perties, 71 

peanut: nutritive value of an extrusion- 
texturized, 948 

predicting quality of CSM after nonenz- 
ymatic browning, 711 

production and evaluation of pea isolate, 
364 

production of food products from raw 
peanuts by aqueous extraction and 
ultrafiltration, 391 

Properties of free radicals in pyrolysates 
of, 113 


| 
| 


proteinaceous surfactants from _ gelatin: 
functionality evaluation, 1467 
removal of polyphenols from sunflower 
meal by various solvents: effects on 
functional properties, 1521 
residual amounts of additives in table wine, 
681 
RSM analysis of interactions in angel food 
cakes, 1226 
separation of in egg whites with gel chrom- 
atography and DEAE-cellulose ion ex- 
change, 778 
solubilization and electrophoretic charac- 
terization of Great Northern bean, 82 
solubilization of Calif. small white bean, 
952 
soy, lipophilization: effect on emulsion 
stability properties, 1192 
soy-based products: enumeration of D. 
nigrificans spores in raw _ ingredients 
of, 1527 
soybean products: N conversion factors for, 
1362 
stability in frozen skim milk: accelerated 
tests for evaluating, 1592 
stability in ultrafiltered, low-lactose milk 
conc during frozen storage, 1603 
stability of frozen milk as influenced by 
storage temp and ultrafiltration, 1211 
storage, of glandless cottonseed flour, 
1855 
succinylation of cottonseed flour: effect 
on the functional properties of isolates 
prepared from modified flour, 954 
sunflower: use in sausages, 1657 
supplementation of cowpeas with sesame 
and watermelon seeds, 960 
wet soy: use of intrinsic thermal conduc- 
tivity in predicting effective thermal 
conductivity, 1357 
See also nutrition 
protein efficiency ratio (PER) 
oligosaccharide of oncom, 1970 
See also nutrition 
proteinases 
acid, from Antarctic krill: 
and properties, 1881 
stability of inhibitors 
during cooking, 287 
proteolysis 
in ripening cheddar cheese, 1345 
Pro-Xan 
production of alfalfa leaf protein conc, 383 
prune 
rheological properties of juice, 886 
Pseudomonas 
bacterial flora of ground beef and soy ex- 
tended ground beef during storage, 1088 
factors influencing the activity of a heat- 
resistant lipase of, 677 
factors influencing the heat resistance of 
a heat-resistant lipase of, 673 
fragi: biochemical changes in sarcoplasmic 
depleted, intact beef muscle inoculated 
with, 1766 
public health 
reduction of S. typhimurium on poultry by 
repeated freeze/thaw treatments, 1323 
See also carcinogens; nutrition; toxicology 
purging, air 
of commercial salt-stock pickle fermenta- 
tions, 278 
pyridoxine hydrochloride 
thermal degradation kinetics of in de- 
hydrated model food systems, 555 
pyrolysates 
properties of free radicals in, of protein and 
amino acid, 113 


Q 


purifications 


in potato tubers 


quality 
A. cruentus, nutrition of, 1181 
beef, bacteriology of hot-boned primal cuts 
from electrically stimulated carcasses, 
471 
beef: effects of certain electrical stimula- 
tion parameters on, 13 


beef, frozen boxed: effect of a di-thermal 
storage regime on, 829 

beef patties, ground: effect of soy level and 
storage on, 1662 

beef, microbial, of hot-processed frozen 
ground patties processed after various 
holding times, 488 

beef, retail: rapid detection of psychrotro- 
phic bacteria in relation to, 1669 

black ‘beans: influence of soaking and 
cooking on softening and eating of, 1716 

blackeyed peas: effects of soaking treatments 
and cooking on, 909 

breads: influence of tomato seed addition 
on, of wheat flour, 1029 

cheddar cheese: effect of using frozen conc 
direct-to-the-vat culture on, 920 

egg, whole and albumen mixtures cooked by 
different methods, 984 

ham, cured: factors as influenced by dif- 
ferent phosphate blends, 317 

hams, cured: effect of tumbling and tum- 
bling temp on boneless, 212 

hams, dry cured: effects of vacuum pack- 
aging and Kt sorbate, 1015 

kiwi nectars, canned: effect of sweetener 
types on, 387 

peach pickles, sweet: effect of pretreat- 
ment on, 906 

peppers, canned jalapeno: effects of added 
Ca on, 1518 

pork chops, restructured: effect of slat conc 
on, 1563 

potato: baking methods affecting, 1874 

potato: effect of foliar application of auxin 
on, 1870 

potato: protein of air-classified fractions, 
540 

potatoes, sweet: after baking, 283 

protein in CSM after nonenzymatic brown- 
ing, 711 

salami, cooked: effects of particle size, 
casing diameter and addition of emulsion 
and residual nitrite on, 842 

shrimp: inosine monophosphate and hypo- 
xanthine as indices of, 1125 

soybean, Emerald: effect of maturity on 
freezing, 658 

soymilk processed by steam-infusion cook- 
ing, 239 

sorghum, fermented, 652 

strawberry jam: influence of immature 
fruits on storage stability and, 414 

tofu: studies on characteristics, 1734 

See also sensory evaluation 


R 


rabbit 
comparison with beef and chicken for func- 
tional properties and frankfurter process- 
ing, 1693 
sarcoplasmic reticulum: effect of added 
orthophosphate on Ca _ uptake/release, 
1327 
survey of skeletal muscle peptidases active 
at neutral pH regions, 47 
radiometry 
comparison with microbiological assays for 
determining total folacin in spinach, 


See also methods/methodology 
rancidity 
effect of bone source and storage on the 
role of mechanically deboned pork in 
development in a cooked and smoked 
sausage, 220 
glandless cottonseed, peanut and soy pro- 
tein ingredients in ground beef patties: 
effect on, 58 
rheology 
apparent activation energy of viscous flow 
in pectin jellies, 1223 
characteristics of soy extrudates in tension, 
207 
effect of heat treatment on the flow proper- 
ties of aqueous guar gum and sodium 
carboxymethyl cellulose solutions, 896 


enzyme modified cheese, 254 
evaluation of effect of liquid bridges on 
bulk properties of model powders, 174 
properties of prune juice, 886 
riboflavin 
kinetics of loss in pasta as function of 
storage condition, 1467 
rice 
blends and fermentation of Great Northern 
beans, 1374 
bran, whole brown, milled: interactions of 
several bile acids with hemicelluloses 
from, 1159 
diphosphorylation of phytic acid in bran, 
1021 
effect of hemicellulose on viscosity of 
flour, 571 
ripening 
amylase activity 
1400 
changes in pectic substances and enzymes 
during storage and of Keitt mangoes, 
186 
papaya polygalacturonase and its role in 
thermally injured fruit, 190 
RSM (response surface methodology) 
for analysis of protein interactions in angel 
food cake, 1226 
See also methods/methodology 


in banana fruit during, 


saccharides, poly 
characterizatin of in pearl millet, 781 
constituents of yams: relation with post- 
harvest hardening, 1964 
from Chia seed, 1349 
in vitro binding of vitamin B-6 by, 1860 
saccharides, oligo 
and PER of oncom, 1970 
safety 
of low gossypol cottonseed kernels, 593 
See also carcinogens; toxicology 
salami, cooked 
effects of particle size casing diameter and 
addition of emulsions and_ residual 
nitrite on quality attributes of, 842 
salmon 
an enzymic method for reducing curd 
formation in canned, 656 
effect of modified atmosphere storage on 
C. botulinum toxigenesis and spoilage 
microflora of fillets, 1639 
Salmonella 
comparison of methods for the isolation of 
from lactic casein, 804 
recovery of from foods using a combined 
enrichment technique, 94 
Salmonella typhimurium 
antimicrobial activity of butylated hydroxy- 
anisole, tertiary butyl hydroquinone and 
K* sorbate in combination, 314 
effect of potassium sorbate alone and in 
combination with NaCl on growth of 
7136, 568 
reduction on poultry parts by repeated 
freeze/thaw treatments, 1323 
salt 
addition effect on binding of meat pieces 
into sectioned and formed beef steaks, 
1678 ; 
brining procedures to produce uniform con- 
tent in fish, 874 
buix properties at different levels of water 
activity, 1918 
effect of conc on quality of restructured 
pork chops, 1563 
effect of on acceptability of flaked and 
formed hamburger patties, 34 
salting 
preservation of grayfish b; , 1646 
sampling 
fresh pork for nutrient analysis, 1007 
See also sensory evaluation 
sarcoplasmic reticulum 
bovine and rabbit: effect of added ortho- 
phosphate on Ca uptake/release, 1327 
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sausage 
beef, thoroughly cooked: use of antisera to 
heat-stable antigens of adrenals for 
species identification, 1810 
beef: use of sunflower protein in, 1657 
cooked and smoked: effect of bone source 
and storage on the role of MD pork in 
rancidity development in, 220 
dry fermented: evaluation. of prerigor freeze- 
dried beef in, 1280 
liver: microstructure of, 694 
patties: bentonite-water dispersions simulate 
foodservice energy consumption of, 
1808 
pork: sensory prorerties and lipid oxidation 
in prerigor processed, 1659 
SDS (sodium dodecyl sulfate) 
identification of serum albumin in protein 
complexes resistant to dissociation by, 
979 
seafood 
effect of early evisceration on the keeping 
quality of Atlantic croaker and grey 
trout as detm by subjective/objective 
methodology, 863 
essential elements in raw, boiled, steamed 
and pasteurized crabmeat, 1128 
improved histological procedure for micro- 
scopic demonstration of changes in 
structure during holding and freezing, 
733 
inosine monophosphate and hypoxanthine 
as indices of quality of shrimp, 1125 
quality evaluation of tuna by gas chromato- 
graphy and sensory evaluation, 868 
sensory analysis of taste-active components 
in the extract of boiled snow crab meat, 
479 
viurio cholerae in and environmental waters: 
a literature review, 66 
See also fish 
seaweed 
characterization of the effect of solutes on 
the water-binding and gel strength prop- 
erties of carrageenan, 786 
SEM (scanning electron microscopy) 
effects of frozen storage on the ultra- 
structure of bovine muscle, 1091 
evaluation of structural changes in micro- 
wave and conventially cooked beef, 
1309 
morphological studies on A. cruentus, 1170 
See also methods/methodology 
Ser atia marcescens QMB 1466 
effect of retention conditions on hydrolysis 
of chitin by chitinase, 646 
sesame 
protein supplementation of cowpeas with, 
960 
sensory evaluation 
acceptance and species identification of 
turkey steaks prepared with beef, pork, 
lamb and turkey fat, 1624 
amino acid-lactose interactions and their 
sensory consequences, 1245 
and nutrition of canned and stored moin- 
moin, 198 
application of LBC columns to flavor 
analysis of beverages and confections, 
1043 
bacon processed with varying levels of Nat 
nitrite and K* sorbate, 321 
beef/pork hamburger patties, 860 
beef roasts cooked either before or after 
chilling, 231 
changes in of fresh water prawn stored un- 
der frozen conditions, 353 
chicken patties made with varying propor- 
tions of white and dark spent fowl 
muscle, 834 
comparison of Na* and Na‘/K®* salt mix- 
tures in processed vegetables, 302 
cooler and freezer stored hot-boned beef, 
838 
correlation of sensory evaluation and in- 
strumental GC analysis of edible oils, 
1453 
cottonseed proteins in frankfurters, 845 


cured ham as influenced by different phos- 
phate blends, 317 

descriptive analysis of whiskey sour formu- 
lations: magnitude estimation vs a 9- 
point category scale, 178 

development, evaluation and_ industrial 
production of a powdered soy-oats 
infant formula using a low-cost extruder, 
192 

effect of a di-thermal storage regime on 
quality and nutritional changes and 
energy consumption of frozen boxed 
beef, 829 


effects of certain electrical stimulation 
parameters on quality and palatability 
of beef, 13 

effects of electrical stimulation and delayed 
chilling of beef carcasses and meat 
characteristics, 340 

effect of electrical stimulation and post- 
mortem boning time on, of ground beef, 
292 

effects of electrical stimulation, boning 
temp, formulation and rate of freezing 
on sensory, cooking, chemical and 
physical properties of ground beef pat- 
ties, 1103 

effect of electrical stimulation on muscle 
characteristics of beef cattle fed a high 
energy diet, 1284 

effect of heat processing in cans and retort 
pouches on, of fowl meat, 227 

effects of particle size, casing diameter, and 
addition of emulsions and_ residual 
nitrite on quality attributes of cooked 
salami, 842 

effect of salt and tripolyphosphate on ac- 
ceptability of flaked and formed ham- 
burger patties, 34 

effect of using frozen conc direct-to-the-vat 
culture on the yield and quality of 
cheddar cheese, 920 

effects of vacuum packaging and K* sorbate 
on yield, yeast and mold growth, and 
quality of dry-cured hams, 1015 

effect of water activity on of snack food 
products, 403 

effects of wheat gluten, soy isolate and 
flavorings on properties of restructured 
beef steaks, 1004 

evaluation of prerigor freeze-dried beef in 
manufacture of dry fermented sausage, 
1280 

glandless cottonseed, peanut and soy pro- 
tein ingredients in ground beef patties: 
effect on, 58 

ground beef: electrical stimulation and hot 
boning, 457 

guidelines for preparation and review of 
papers reporting data, 1294 

influence of castration and DES implanta- 
tion of boars on, 1144 

influence of ethanolic soaking of soybeans 
on flavor and lipoxygenase activity of 
soymilk, 120i 

influence of tomato seed addition on the 
quality of wheat flour breads, 1029 

inosine monophosphate and hypoxanthine 
as indices of quality of shrimp, 1125 

in the stability testing of a medical food, 
435 

objective/subjective texture evaluation of 
irradiated sterilized meat products, 999 

ogi from sorghum of differing kernel char- 
acteristics, 1532 

palatability of meat from mule deer, 1805 

postmortem papain-injected chicken, 1684 

postmortem papain-injected turkey cooked 
conventionally or by microwaves, 1627 

potential fallacy of correlating hedonic 
responses with physical and chemical 
measurements, 583 

preference testing of whiskey sour formu- 
lations: magnitude estimation vs the 
9-point hedonic, 182 

prerigor processed fresh pork sausage, 1659 

production and evaluation of pea protein 
isolate, 364 
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qualitative aspects of pear flavor, 1152 

qualitative evaluation of raw tuna, by 868 

relationships of chewing sounds to judg- 
ments of food crispness, 574 

relative importance of perceptual factors 
to consumer acceptance: linear vs quad- 
ratic analysis, 244 

rib and round beef roasts from two breed- 
types on two feeding regimes, 991 

statistical designs and panel training/ex- 


perience for, 1902 

sweetness of alpha, beta, and equilibrium 
lactose relative to sucrose, 933 

taste-active components in the extract of 
boiled snow crab meat, 479 

textural properties of stabilized ice cream, 
399 


shear 
effect of cooking temp and time on, of 
meat, 1082 
force values for beef roasts cooked either 
before or after chilling, 231 
Warner-Bratzler shear: design and evaluation 
of modified shear head to evaluate ten- 
derness, 1948 
shrimp 
frozen, raw breaded: moisture migration 
during 9-mo storage, 1577 
inosine monophosphate and hypoxanthine 
as indices of quality of Penaeus mer- 
guensis, 1125 
penetration of sodium tripolyphosphate into 
fresh and prefrozen peeled and deveined, 
344 
phosphorous levels in peeled and deveined 
treated with Na‘ tripolyphosphate, 350 
sinapine 
bitterness and astringency of, 1241 
snack food 
effect of water activity on the sensory 
crispness and mechanical deformation 
of, 403 
soaking : 
effect on B-vitamins and the quality of 
blackeyed peas, 909 
effect on softening and eating quality of 
black beans, 1716 
pre: influence on black bean cooking 
kinetics, 1721 
soybeans: influence on flavor and lipoxygen- 
ase activity of soymilk, 1201 
sodium 
comparison with Na*/K* salt mixtures in 
processed vegetables, 302 
sodium chloride 
effect on growth of S. typhimurium, 7136, 
568 
inhibition of Moraxella-Acinetobacter cells 
by, 579 
sodium phosphate 
inhibition of Moraxella-Acinetobacter cells 
by, 579 
softening 
of canned apricots, bimodal heat stability 
curves of fungal pectolytic enzymes 
and their implication for, 498 
of salt-stock pickles in air-purged fermenta- 
tions, 274 
solubility 
muscle proteins as a result of autolysis and 
microbiological growth, 1139 
solubilization 
of California small white bean proteins, 952 
of Great Northern &<an proteins, 82 
sorbate, potassium 
antimicrobial activity of, 314 
effects of on yield, yeast and mold growth 
and quality of dry-cured hams, 1015 
sensory, physical and cooking characteris- 
tics of bacon processed with varying 
levels of, 321 
synergistic effect with Nat benzoate on 
thermal inactivation of yeasts, 771 
sorghum 
changes in tannin, free amino acids, reduc- 
ing sugars and starch during seed germi- 
nation of low and high tannin cultivars 
of, 638 


lil 


fermented: nutritive quality of, 652 

high-lysine: protein conc from air classi- 
fication of flour and horny endosperm 
from, 304 

nutritional improvement of by fermentation 


physical, chemical and sensory evaluation 
of ogi from, 1532 
soy 
and oats infant formula: development, eval- 
uation and industrial production of using 
a low-cost extruder, 192 
cassava flour fortification with, 1025 
effects of isolates on properties of restruc- 
tured beef steaks, 1004 
effect of level and storage time on quality 
of ground beef patties, 1662 
effect of textured flour level on acceptance 
of ground beef in Egypt, 1630 
extended ground beef: bacterial flora during 
storage, 1088 
flour, crude fiber: role in texture formation 
during nonextrusion texturization pro- 
cessing, 1470 
in ground beef patties: effect on racidity 
and other quality factors, 58 
predicting protein quality of -corn-milk 
blends after nonenzymatic browning, 
711 
production of isolates by ultrafiltration: 
factors affecting yield and composition, 
367 
protein-based products: enumeration of D. 
nigrificans spores in raw ingredients, 
1527 
protein isolate: study of film formation by, 
1351 
protein lipophilization: effect on emulsion 
stability properties, 1192 
some rheological characteristics of extrudates 
in tension, 207 
soybeans 
biological properties of VHF and microwave- 
heated, 880 
combining aqueous extraction and mem- 
brane isolation techniques to recover 
protein and oil from, 912 
cooked flavor in sterile Illinois beverage, 
373 
curd: intrinsic thermal conductivity and its 
use in predicting effective thermal 
conductivity, 1357 
Emerald: effect of maturity on the amino 
acid composition and freezing quality of, 
658 
lacking Kunitz trypsin inhibitor: heat in- 
activation of protease inhibitors, 1354 
protein products: N conversion factors for, 
1362 
yield and quality characteristics of tofu, 1734 
soymilk 
influence of ethanolic soaking soybeans on 
flavor and lipoxygenase activity, 1201 
microbial alpha-galactosidase for processing, 
1196 
yield and quality of processed by steam- 
infusion cooking, 239 
spaghetti 
high temp drying effects on properties, 1741 
spectrophotometry 
atomic absorption: essential elements in 
fresh and canned tomatoes, 432 
comparison with HPLC to quantify beta- 
cyanins, 296 
See also methods/methodology 
spectroscopy 
near-infrared reflectance: predicting conc 
of individual sugars in dry mixtures by, 
531 
NMR (nuclear magnetic resonance): changes 
in water structure in postmortem muscle 
as detm by, 822 
SPI (soy protein isolate) 
film formation by, 1351 
spinach 
comparison of microbiological and radio- 
metric assays for detm total folacin in, 
552 


effects of microwave, steam and water 
blanching on freeze-dried, 410 
effect of processing on endogenous and 
added iron in, 1064 
effect of processing on Zn levels in, 1707 
folacin and ascorbic acid retention in fresh 
raw, microwave, and _ conventionally 
cooked, 640 
greens: application of an improved experi- 
mental washer for, 263 
spleen 
mechanically separated: its composition and 
PER, 336 
use of mechanically separated in frankfur- 
ters, 357 
use of mechanically separated in meat pat- 
ties, 1272 
spoilage 
effect of xylitol on microorganisms causing, 
950 
microflora of salmon fillets: effect of modi- 
fied atmospheric storage on, 1639 
of braunschweiger, bacteria associated with, 
468 
Sporolactobacillus inulinus 
heat resistance of, 810 
spray drying 
milk systems: effect of lipid type on reten- 
tion of methyl ketones during, 1820 
SRM (surface response methodology) 
evaluation of the contribution of flavor 
volatiles to the aroma of beef by, 26 
See also sensory evaluation 
stability 
effects of microbiological decontamination 
on of fresh fish, 1012 
of color of radappertized cured meat, 37 
of proteinase inhibitors in potato tubers 
during cooking, 287 
Staphylococcus aureus 
antimicrobial activity of butylated hydroxy- 
anisole, tertiary butyl hydroquinone and 
K" sorbate in combination, 314 
growth and Enterotoxin A production by, 
in precooked bacon in the IM range, 
1687 
production of thermonuclease deficient 
mutants from, 1252 
starch 
and its noodle quality of red bean, 78 
banana: molecular structure, 1894 
calorimetric detm of the amylose content 
of based on formation and melting of 
the amylose-lysolecithin complex, 765 
changes in during seed germination of low 
and high tannin cultivars of sorghum, 
638 
characterization of in banana fruit, 1885 
corn: extraction with EtOH as an energy- 
saving alternative to conventional drying 
of, 1054 
functional characteristics of fractions from 
white beans, 1079 
investigations on Great Northern bean: solu- 
bility, swelling, interaction with free 
fatty acids, and alkaline water retention 
capacity of blends with wheat flours, 
1914 
isolation, partial characterization and modi- 
fication of Great Northern bean, 617 
legume: influence of on protein utilization 
and availability of lysine and methionine 
to albino rats, 817 
Pisum sativum and Vicia faba: structural 
studies of, 88 
statistics 
ridge regression: an alternative to MLR for 
highly correlated data, 968 
Statistical designs and panel training/ex- 
perience for sensory evaluation, 1902 
See also senso: y evaluation 
steaks 
sectioned and formed beef: effects of blade 
tenderization, vacuum mixing, salt addi- 
tion, and mixing time on binding of 
meat pieces, 1678; effect of muscle type 
and mixing time on, 1665; vacuum mix- 
ing influence on characteristics, 1673 


steers 
range and feedlot: intramuscular lipids and 
triglyceride structures, 1333 
See also beef; meat 
sterilization 
irradiation: color stability of radappertized 
cured meat, 37 
irradiation: objective/subiective texture 
evaluation of meat products, 999 
See also processing, thermal 
steritort 
heating characteristics of whole kernel 
corn processed in a, 889 
storage 
A. parasiticus growth and aflatoxin produc- 
tion on dehydrated taro, 1167 
aseptic, bulk tanks: effect of insulation on 
extent of freezing of tomato products, 
1546 
bacterial flora of ground beef and soy ex- 
tended ground beef during, 1088 
can pitting in green beans: effect of, 428 
causes of browning in pear juice conc dur- 
ing, 515 
changes in fatty acids and sensory quality of 
fresh water prawn under frozen condi- 
tions, 353 
changes in pectic substances and enzymes 
during ripening of Keitt mangos, 186 
constant and variable: kinetics of thiamin 
and riboflavin loss in pasta as a func- 
tion of, 1467 
cooler and freezer: processing, microbial 
and sensory characteristics of hot-boned 
beef, 838 
effect on carotenoids (provitamin A) and 
vitamin C in mung bean sprouts, 1464 
effect on cell-wall constituents of yams, 
1964 
effect of early evisceration on of Atlantic 
croaker and grey trout as detm by sub- 
jective/objective methodology, 863 
effects of freezing on the ultrastructure of 
bovine muscle, 1091 
effects of microbiological decontamination 
on the stability of fresh fish, 1012 
effect on quality of ground beef patties, 
1662 
effect of on quality and nutritional changes 
and energy consumption of frozen 
boxed beef, 829 
éffect of on the role of MD pork in rancidity 
development in a cooked and smoked 
sausage, 220 
effects of on water absorption and cooking 
time in beans, 799 
frozen: qualitative alteration of phospho- 
lipids in beef patties cooked after, 19 
frozen: stability of proteins in ultrafiltered, 
low-lactose milk conc during, 1603 
improved histological procedure for micro- 
scopic demonstration of related changes 
in fish muscle tissue structure during, 
733 
influence of immature fruits on strawberry 
jam quality and stability, 414 
influence of postmortem aging period on 
the FI of bovine longissimus on, 644 
influence of postmortem changes in bovine 
muscle on the water holding capactiy of 
beef at 20°C, 1 
kiwi fruit: change in chlorophyll and pectin 
after, 1557 
microbial quality of hot-processed frozen 
ground beef patties processed after vari- 
ous lengths of, 488 
modified atmosphere: effect on C. botu- 
linum toxigenesis and spoilage micro- 
flora of salmon fillets, 1639 
moisture migration in frozen, raw breaded 
shrimp during 9-mo, 1577 
nutritional and sensory properties of moin- 
moin, 198 
postharvest hyperbaric: mushroom respons- 
es to, 249 
postmortem of muscle at various temp 
between 0-30°C: Influence of post- 
mortem changes in bovine muscle on the 
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water holding capacity of beet, 23 
physicochemical changes in potato granules 
during, 110 
stability of alpha-tocopherol in a dehydrated 
model food system containing methyl lin- 
oleate, 813 
structural changes and hard-to-cook phen- 
omenon in beans, 1379 
strawberry 
influence of immature fruits on jam quality 
and storage stability, 414 
Streptococcus cremoris H 
beta-galactosidase of, 161 
Streptococcus faecalis 
associated with spoilage of braunschweiger, 
468 
Streptococcus thermophilus 
effect of cultural conditions and media on 
the antimicrobial activity of, 630 
purification and properties of beta-galac- 
tosidase from, 1419 
sucrose 
bulk properties at different levels of water 
activity, 1918 
HPLC detm of in potatoes, 300 
sweetness of alpha, beta, and equilibrium 
lactose relative to, 933 
water sorption isotherms of by inverse gas 
chromatography, 1051 
sugar 
and lactose interaction with cornmeal pro- 
teins during extrusion, 1500 
bulk properties at different levels of water 
activity, 1918 
changes in reducing: during seed germina- 
tion of low and high tannin cultivars of 
sorghum, 638 
gas chromatographic analysis of in granola 
cereals, 425 
in Great Northern beans, 626 
nutritional evaluation of the protein in oil- 
seed products heated with, 164 
of pearl millet grains, 1614 
-phenylalanine model systems: formation of 
volatile compounds during heat treat- 
ment, 790 
predicting conc of in dry mixtures by near- 
infrared reflectance spectroscopy, 531 
sulfonamides 
an ultra-sensitive microbiological method 
for the semi-quantitative detection of 
low-level, 158 
sunflower 
fiour: phenolic components, 1386 
flour: use in sausages, 1657 
removal of polyphenols from meal by vari- 
ous solvents: effects on functional prop- 
erties, 1521 
surface tension 
effect on water activity in IM food solutions, 
1974 
surfactants, proteinaceous 
from gelatin by enzyme modification: appli- 
cation to preparation of food items, 
1738 
proteinaceous from gelatin by enzymatic 
modification: functionality evaluation, 
1467 
sweeteners 
corn in ham cure formulas, 1626 
effect of on quality and composition of 
canned kiwi nectars, 387 
sweetness 
of alpha, beta, and equilibrium lactose rela- 
tive to sucrose, 933 
syrup 
Libyan date (Rub Al-Tamr): properties and 
structure, 1162 


T 


tallow, beef 
as a deep-fat frying medium for French 
fries, 452 
fractionation and characterization of, 526 
tannin 
changes in during seed germination of low 
and high tannin cultivars of sorghum, 638 


taro 
dehydrated: A. parasiticus growth and afla- 
toxin produced on, 1167 
stimulation of aflatoxin production in 
media supplemented wiih, 1274 
tartrazine 
detm of in food product by HPLC, 419 
TBA (2-thiobarbituric acid) 
ground raw poultry meat: effect of pH, 
1946 
TBHQ (tertiary butylhydroquinone) 
antimicrobial activity of, 314 
tea 
instant: optical properties of, 519 
Japanese green: effect of on nitrosamine 
formation in vitro, 306 
temperature 
boning: effects of on sensory, cooking, 
chemical and physical properties of 
ground beef patties, 1103 
cycling: increased aflatoxin production by 
A. parasiticus under, 1147 
dependence of effective diffusion coeffi- 
cient for total solids during washing of 
cheese curd, 1958 
effect of cooking on the shear properties 
of meat, 1082 
effect of cycling on the production of 
patulin and citrinin, 974 
effect of on fish alkaline protease, protein 
interaction and texture quality, 62 
effect of on the release of lysosomal en- 
zymes and their possible effect on bovine 
connective tissue components of muscle, 
1132 
effect on A. cruentus, 1181 
effects on the ability of nisin to prevent 
the outgrowth of C. botulinum spores, 
121 
postmortem storage of muscle at 0-30°C: in- 
fluence of postmortem changes in bovine 
muscle on the water holding capactiy of 
beef, 23 
relative importance of food composition in 
free lysine and methionine losses during 
processing, 1074 
storage: protein stability of frozen milk as 
influenced by, 1211 
tumbling effect on total aerobic plate counts 
and quality of boneless, cured hams, 212 
tenderization 
blade: effect on binding of meat pieces into 
sectioned and formed beef steaks, 1678 
tenderness 
changes in veal cooked at 50-65°C, 475 
cooked ground beef patties: design and 
evaluation of modified shear head for 
W-B shear to evaluate, 1948 
major muscles on beef carcass by electrical 
stimulation, 1774 
relationship of fiber type composition to, 
of bovine muscle, 708 
tension 
rheological characteristics of soy extrudates 
in, 207 
tests 
wheat hardness: time required to grind 
wheat with the Brabender automatic 
microhardness tester, 1863 
See also methods/methodology 


Tetrahymena pyriformis W 
bioassay: nutritional evaluation of covaient- 
ly lysine enriched wheat gluten by, 1840 
texture 
canned jalapeno peppers: effects of added 
Ca on, 1518 
characteristics of beef: effects of the heating 
system, 216 
effect of temperature on fish alkaline pro- 
tease, protein interaction and quality of, 
62 
heat-processed gels: effects of alkaline pro- 
tease in minced fish on, 1643 
objective/subjective evaluation of irradia- 
tion sterilized meat products, 999 
postmortem papain-injected chicken, 1684 
properties of stabilized ice cream, 399 
theobromine 


2006—Volume 46 (1981)—JOURNAL OF FOOD SCIENCE 


HPLC detm in cocoas, 1968 
thermonuclease 
deficient mutants from S. aureus, 1252 
thiamin 
content of oven-baked chicken: effect of 
preparation and service on, 1560 
content of postmortem  papain-injected 
chicken, 1684 
effect of radiation and conventional proces- 
sing on, in pork, 824 
kinetics of loss in pasta as function of 
storage conditions, 1467 
retention and losses in broilers electrically 
or microwave cooked, 1292 
thymol 
inhibition of A. parasiticus by, 976 
tin 
content of canned and bottled foods, 1751 
tissue 
adipose: nitrosamine precursors in tissue of 
pork bellies, | 136 
connective: effect of postmortem time and 
temp on the release of lysosomal en- 
zymes and their possible effect on com- 
ponents of bovine muscle, 1132 
tocopherol 
alpha: storage stability of in a dehydrated 
model food system containing methyl 
linoleate, 813 
antioxidant activity of, 970 
tofu 
yield and quality characteristics, 
tomato 
correlation of water activity in whole conc, 
947 
essential elements in fresh and canned, 432 
influence of seed addition on the quality 
of wheat flour breads, 1029 
juice: chemical changes caused by lactic 
acid bacteria, 1543 
juice, freeze-dried: structural collapse and 
volatile retention during heating and 
rehumidification of, 1552 
products stored in aseptic bulk storage 
tanks: effects of insulation on freezing 
of, 1546 
toxicology 
A. parasiticus growth and aflatoxin pro- 
duction on dehydrated taro, 1167 
blood alpha-fetoprotein changes in rats fed 
aflatoxin B, and various levels of cab- 
bage, 1923 
C. botulinum toxigenesis and spoilage micro- 
flora of salmon fillets: effect of modified 
atmospheric storage, 1639 
distribution of T-2 toxin in wet-milled corn 
products, 877 
effect of caffeine on aflatoxin production 
on cocoa beans, 655 
effect of cocking/processing on aflatoxins 
in pig meat, 1306 
effect of temp cycling on the production 
of patulin and citrinin, 974 
evaluation of the botulism hazard from 
imitation cheeses, 749 


factors affecting antifungal activity of onion 
extractives against aflatoxin-producing 
fungi, 741 

fusarin C mutagen from F. moniliforme 
grown on corn, 1424 

increased aflatoxin production by A. para- 
siticus under cycling temp conditions, 
1147 

production of thermonuclease deficient 
mutants from an enterotoxigenic thermo- 
nuclease producing strain of S. aureus, 
1252 

recovery of Salmonella from foods using a 
combined enrich t technique, 94 

regulation of aflatoxin biosynthesis: afla- 
toxin produced by various carbohydrates, 
633 

regulation of aflatoxin biosynthesis: char- 
acterization of glucose as an apparent 
inducer of aflatoxin production, 143 

safety of low gossypol cottonseed kernels, 


1734 


stimulation of aflatoxin production in 
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media supplemented with taro, 1274 
thermal inactivation of C. botulinum types 
F and G in buffer and in beef and mush- 
room patties, 688 
toxicity of Libyan truffles, 927 
transreflectometry 
optical properties of instant tea and coffee 
solutions, 519 
triglycerides 
structure in range and feedlot steers, 1333 
tripolyphosphate 
effect of on acceptability of flaked and 
formed hamburger patties, 34 
sodium: penetration of into fresh and pre- 
frozen peeled and deveined shrimp, 344 
sodium: phosphorous levels in peeled and 
deveined shrimp treated with, 350 
trout, grey (Cynoscion regalis) 
effect of early evisceration on the keeping 
quality of as detm by subjective/objec- 
tive methodology, 863 
influence of freezing and thawing on the 
release of cytochrome oxidase from, 


491 
truffles (Terfezia boudieri Chatin) 
chemical composition and toxicity, 927 
trypsin 
studies on inhibitory activity of in Great 
Northern beans, 626 
TSP (textured soy protein) 
bacterial flora of ground beef and soy ex- 
tended ground beef during storage, 1088 
tumbling 
effect of on total aerobic plate counts and 
quality of boneless, cured hams, 212 
influence of pickle incorporation, yield and 
quality of bacon, 1566 
tuna 
quality evaluation of by gas chromato- 
graphy and sensory methods, 868 
turkey 
acceptance and identification of extruded 
steaks containing turkey fat, 1624 
postmortem papain injected: sensory charac- 
teristics of, cooked conventionally and 
by microwaves, 1627 
turnip greens 
application of an improved experimental 
washer for, 263 
tyramine 
analysis in meat products: content in some 
Spanish samples, 1794 


U 
ultrafiltration 
continuous enzymatic modification of pro- 
teins in a reactor, 1035 
production of oil and protein food products 
from raw peanuts by, 391 
production of soy isolates by: factors affec- 
ting yield and composition, 367 
protein stability of frozen milk as influenced 
by, 1211 
ultraviolet 
functional properties of Great Northern 
bean proteins, 1910 


Vv 
vacuum 
effects of packaging on yield, yeast and 
mold growth, and quality of dry-cured 
hams, 1015 
mixing: effect on binding of meat pieces 
into sectioned and formed beef steaks, 
1678 
mixing: influence on characteristics of 
: sectioned and formed beef steaks, 1673 
vea 
changes in tenderness of cooked at 50-65°C, 


vegetables 

blanched: a cooling system with water re- 
cycle for, 440 

canned: firming with lactose, 1618 

raw and cooked Spanish: cellulose, hemicel- 
lulose and lignin content, 1927 

raw: detm of lysozyme in, 1278 

solar dried: retention of ascorbic acid in, 
1288 


Vibrio cholerae 
in marine foods and environmental waters: 
a literature review, 66 
viscosity 
of rice flour: effect of hemicellulose on, 
$71 
properties of Great Northern bean proteins, 
71 
vitamin 
A: kinetics of degradation of in beef liver 
puree on heat processing, 32 
A: value of fresh and pasteurized cashew- 
apple juice, 147 
antioxidant activity of tocopherols and 
ascorbic acid, 970 
B: effectc of soaking treatments and cook- 
ing on, of blackeyed peas, 909 
B-6: in ready-to-eat cereals—analysis by 
HPLC, 943 
B-6: in vitro binding by selected polysac- 
charides, lignin and wheat bran, 1860 
C and provitamin A in mung bean sprouts: 
effect of acidified processing and storage 
on, 1464 
C: kinetic study of the loss of during ther- 
mal processing of canned peas, 636 
comparison of microbiological! and radio- 
metric assays for detm total folacin in 
spinach, 552 
folacin and ascorbic acid retention in fresh, 
raw, microwave, and _ conventionally 
cooked spinach, 640 
storage stability of alpha-tocopherol in a 
dehydrated model food system contain- 
ing methyl linoleate, 813 
variation in raw and cooked commercial P. 
vulgaris classes, 1701 
water soluble: retention during home 
preparation of commercial frozen potato 
products, 1697 
volatiles 
evaluation of the contribution of flavor to 
the aroma of beef by SRM, 26 


Ww 
washing 
application of an improved system for leafy 
greens for canning, 263 
cheese curd: temp dependence of effective 
diffusion coefficient for total solids 


during, 1958 
water 


binding measurement of meat, 697 

binding in comminuted flesh products, 1117 

changes in structure in postmortem muscle 
detm by NMR Ty, values, 822 

conservation in closed rotary cookers by 
evaporative cooling, 1286 

environmental: V. cholerae in marine foods 
and: literature review, 66 

recycled cooling system for blanched vege- 
tables, 440 

sorption isotherm for homogeneous ingre- 
dients over ay 0.30-0.95: linearization, 
1450 

sorption isotherms of sucrose and glucose 
by inverse gas chromatography, 1051 

vapor-air effective diffusivity in apple tissue, 
1960 

waste: rapid removal of lactic acid from by 
a flocculent yeast, 1498 

waste: wine stiliage and pea blancher: per- 
formance of inclined anaerobic digester 
in treatment, 1747 

water activity (ay) 

bulk properties of food powders at different 
aw levels, 1918 

characterization of the effect of solutes on 
the water-binding and gel strength prop- 
ties of carrageenan, 786 

detm with proximity equilibration cell, 
1978 

effect of on the sensory crispness and me- 
chanical deformation of snack food 
products, 403 

effect of surface active agents in IM foods, 
1974 

in whole tomato concentrates, 947 

of lactose solutions, 1612 


predicting from 0.30-0.95 of a multicom- 
ponent food formulation, 670 
watermelon 
protein supplementation of cowpeas with 
seeds, 960 
weeping 
of double boiler scrambled egg products and 
its prevention, 310 
WHC (water holding capacity) 
influence of postmortem changes in bovine 
muscle on, 1, 23 
wheat 
bran: in vitro binding of vitamin B-6 by, 
1860 
effect of gluten on properties of restruc- 
tured beef steaks, 1004 
effect of pH and heat treatment on the 
binding of Ca, Mg, Zn and Fe to bran 
and fractions of dietary fiber, 548 
flour blends with Great Northern bean 
starch: properties/interactions, 1914 
functional characteristics of sprout damaged 
soft white flours, 1018 
gluten, lysine enriched: nutritional evalua- 
tion by tetrahymena bioassay, 1840 
hardness and work of grinding: method to 
detm, 1851 
hardness: time required to grind wheat with 
the Brabender automatic microhardness 
tester, 1863 
influence of cooked bran on bowel function 
and fecal excretion of nutrients, 720 
influence of tomato seed addition on the 
quality of breads, 1029 
role of flavonoids in the production of 
color in biscuits prepared with flour, 
266 
whole, breads: enzymatic reduction of phy- 
tate in, 1866 
whey 
interactions between phytate protein and 
minerals in fractions of black gram, 564 
whiskey 
descriptive analysis of whiskey sour formu- 
lations: magnitude estimation vs a 9- 
point category scale, 178 
preference testing of whiskey sour formu- 
lations: magnitude estimation vs the 9- 
point hedonic, 182 
wine 
residual amounts of proteinaceous additives 
in, 681 
stillage wastewater treatment: performance 
of inclined anaerobic digester in, 1747 


Xx 
xylitol 
effect of on some food-spoilage microorgan- 
isms, 950 
Y 


yams (Dioscorea dumetorum and D. rotundata) 
alterations of cell wall constituents with 
maturation and storage conditions: re- 
lationship with post-harvest hardening, 
1964 
yeast 
cell wall glucan: detm in foods, 1489 
incidence of in fresh ground beef and their 
ratios to bacteria, 648 
rapid removal of lactic acid from waste- 
water by flocculent, 1498 
synergistic effects of potassium sorbate and 
sodium benzoate on thermal inactivation 
of, 771 
thermally stressed: survival and recovery in 
orange juice, 1410 
Yersinia enterocolitica 
isolation of from variety meats, 41 


Zz 
zinc 

effect of pH and heat treatment on the 
binding of, to wheat bran and fractions 
of dietary fiber, 548 

effects of processing on levels in spinach, 
beef and potatoes, 1701 

fertilization of potato tubers: effect on 
yield, enzymatic discoloration, phenolic 
and nitrogenous constituents, 1878 
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